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PRAGUE POWDER 


“America’s Perfect Cure’’ 


“The short-time cure” 


Not a Mechanical Mixture 


PRAGUE POWDER is a new substance, a new curing compound. The curing ingre- 
dients have been changed into a soft “Homogeneous Mass.” A fused concentrate. 


It Cures the Ideal (NMSSM SSBB It Cures a Choice 


Flavory Ham | Breakfast Bacon 


A Sweeter, } A flavor that pleases. A 
color that holds. 
Milder Ham | R ill! Ready to smoke 1% days 
- to the pound. 
=m ath 
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UNIFORM ee 37 ~=s NEVER VARIES 


Meets B. A. I. Requirements 
Our curing formulas are complete and easy to follow. They will 
be sent to you on application. 


The use of PRAGUE Powder and Improved PRAGUE Salt is 
constantly increasing. Careful and thrifty packers are complet- 
ing their cures in a shorter time. Keep your inventories in 
transit. 


THE GRIFFITH LABORATORIES 


1415 WEST 37th STREET, CHICAGO, ILL. 




















TO GIVE YOUR SAUSAGE MEAT 


the kind of thorough mixing required for 
a uniform, tasty, quality product — use a 


“BUFFALO” Meat Mixer 


HEAVY, powerful, super-rugged machine designed 

and built to mix meats thoroughly and quickly, so 
that the “cure” or seasoning will penetrate uniformly into 
every particle of the batch. This insures a uniform flavor 
that adds to the tastiness and improves the quality of 
sausage. 


Note these Quality 
Features of Design 
and Construction: 


oe } 7 Scientifically arranged heavy mixing 
| 8 ee ee we Soe u . 


paddles that work with a kneading ac- 
tion. 


Evenly balanced center tilting hopper 
affords speedy unloading with minimum 
effort. 


Exceptionally heavy bearings. Silent 





chain drive gives noiseless operation. 


Motor and silent chain drive fully pro- 
tected against water or meat. 


A QUALITY-BUILT MIXER DESIGNED FOR LIFETIME TROUBLE- 
FREE SERVICE. MADE IN 5 SIZES—MOTOR OR PULLEY DRIVEN. 


JOHN E. SMITHS SORS CO. 


BUFFALO, N.Y., U.S.A. 


Manufacturers of ““BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 





THE BOSS SAYS 
THE TRANSPARENT 
PACKAGE CO. ARE 
NICE PEOPLE TO 
DEAL WITH 
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The PURCHASING AGENT says: 


I prefer “TEE-PAK” casings hecause 
I get from 2% to 5% EXTRA dis- 
count at the end of the year, without 
signing a contract to buy exclusively. 


TREASURER says: 
And I like to O. K. “*TEE-PAK” in- 


voices, because there’s a 1% cash 
discount on them for payment in 10 
days. 


SAUSAGE FOREMAN says: 
You boys wait till you get some- 
thing! I get 15% more stuffing 
capacity out of “TEE-PAK” casings, 
and that lowers my cost per pound 
in these days of high prices. 


» PRESIDENT says: 


Good for you fellows! But don’t 
overlook that we build valuable 
goodwill for our brand with 
*TEE-PAK” casings. 


ENT A 5 
* &4, 











NEWS FLASH! 


The TRANSPARENT PACKAGE 
COMPANY, 1019 W. 35th St, Chi- 
cago, manufacturers of “TEE-PAK” 
transparent, cellulose casings, an- 
nounces that on the 20th of January, 
the production of their factory was 
doubled and that within a few weeks, 
this double capacity will be still fur- 
therincreased. The remarkable recep- 
tion accorded to “TEE-PAK” casings 
by the sausage industry, combined 
with their splendid performance in 
every department of sausage manu- 
facture, have resulted in this unpre- 
cedented growth within the space of 
a few months. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DartLy MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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The Road Looks Better Ahead 


Ir was been a long detour. The going has 
been pretty tough and it has taken a lot of stami- 
na even in low gear. Some of the boys didn’t 
make it at all. 

But there are good signs ahead. Perhaps we 
can shift into second now. At any rate, we know 


we'll be back on the pavement before long. 


Stop AND Look 


That means we ought to stop and take a look 
at the rolling stock that makes up an important 
part of our business. Some of it is pretty old. 
Costs more to run than is reasonable. Some of 
it needs a lot of fixing up to give economical and 
dependable service. 

1935 will see much progress in the application 
of engineering developments of the last few 
years. In all sincerity, Dry-Zero Corporation 
Suggests that fleet superintendents consider the 
new designs of engines, chassis, bodies and trail- 
ers that have been made to meet new conditions 
and to provide more economical hauling. 


When you start rehabilitation of your own 


fleet, it will be worth while to pay particular 


Week ending January 26, 1935 


attention to the insulation. And you'll want to 
learn about the advantages of Dry-Zero Truck 
Insulation if you’re not already using it. Dry- 
Zero advantages have made it the standard of 
truck insulation. 

First of all, Dry-Zero is rated by impartial 
authorities as the most efficient truck insulant 
commercially available. It is so light in weight 
that it adds only 2 oz. per board foot installed. 
It will not absorb moisture, will never settle, 
oxidize, disintegrate or give off odors. And it 
will outlast the truck itself. 


GET INFORMATION 


Ask your truck builder about Dry-Zero and 
write to us for a copy of our very informative 
and interesting booklet about truck building. 
Dry-Zero Corporation, Merchandise Mart, Chi- 
cago. Canadian office, 687 Broadview Avenue, 
Toronto, Ontario. 


DRY: ZERO 


REG. U.S. PAT. OFF. 


THE MOST EFFICIENT TRUCK INSULANT KNOWN 
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JONES “ON TOP” AS USUAL 
Grudge Grapple Proves Superiority of Rhinelander * System 
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Have Long Given Users 
the Benefit of QUALITY Features 


@ Make any comparison you like as to quality in motor trucks—then 
you will appreciate the engineering skill and the manufacturing precision 
inherent in International Trucks. Many features which are now being 
spotlighted by others as something new have long been standard with 
International. Exhaust-valve seat inserts; precision-type, steel-backed, 
removable-shell bearings; pressure lubrication; and roller-bearing, anti- 
friction-type universal joints are refinements well known to International 
users. International can give you all that you expect in a truck, and more, 
because Internationals are all truck from the ground up. Call on the 
nearest branch or dealer for complete information. Sizes range from 
14-ton to 10-ton. 


INTERNATIONAL HARVESTER COMPANY 


606 So. Michigan Ave. (hcasantea) Chicago, Ilinois 





These four new International 
Model C-1 Half-Ton Trucks re- 
cently went into service for A. 
Szelagowski & Son, prominent 
sausage manufacturers in 
Buffalo, N. Y 
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Improved Lard Refining Methods 


What Can Be Done to Put the Packer in a Stronger Competitive 


MPORTANT developments have been made in 
refining pure lard which will materially im- 
prove its keeping quality as well as its flavor. 
Use of a refining agent which does not destroy 
the natural anti-oxidants in the product, and pro- 


Position With Relation to Other Shortenings 


By a Lard Refining Expert 


tection of the lard from air during refining and 


holding periods, are important phases of these im- 


provements. 


Lard refining in the past 30 years had come to 
mean mixing of fuller’s earth with heated lard 
(160 to 220 degs. F.) and subsequent filtration. Be- 
fore the days of federal inspection, lard refining 
also involved neutralizing free fatty acids with a 
sodium hydroxide solution. 


Federal inspection brought with it disapproval 
of caustic soda neutralization of free fatty acids 


present in edible fats 
and oils of animal ori- 
gin in inspected estab- 
lishments. This disap- 
proval remained in 
effect until a few years 
ago. 


During this period 
caustic refining — or 
neutralizing of free 
fatty acids—became a 
lost art as far as pure 
lard was concerned, and 
it is now only oc- 
casionally practiced in 
meat packing establish- 
ments. 


Every practical and technically-trained refiner 
of pure lard has long observed that every time he 
handles his lard—even in such a simple way as 
heating it or in filtering it, or even in pumping it 
—he destabilizes it to a certain extent. 


Lard Destabilized in Refining 


It is well known that good prime steam lard 


possessing a high keeping quality, as measured by 
the accelerated rancidity test, when put through 
the regular standard refinery practice (heating to 
about 180-220° F. while being agitated mechani- 
cally or with air, and then filtering through an iron 


filter press equipped with 10 oz. duck, the press 


AGITATOR 


CLOSED FILTER ARRANGED 
FOR BLOWING WITH INERT 
GAS 


VACUUM REFINING 
KETTLE PUMP IV 














VACUUM STORAGE 























SUGGESTION FOR IDEAL LARD REFINING LAYOUT. 


In a system such as this expert suggests inert gas is used, and 
the lard is protected from contact with air throughout the re- 
fining process, thus greatly increasing its stability. 


being blown with steam and air to remove all pos- 
sible lard from the filter press cake thereafter) 


may lose so in keeping 
quality that it will keep 
only about one-sixth as 
long as before refining. 

That is, a prime 
steam lard running 25 
hours may show only 5 
hours after ordinary re- 
fining. 

Also, in refining with 
fuller’s earth the lard 
immediately suffers by 
taking on a  fuller’s 
earth flavor and odor 
which is much less 
pleasing than it would 


be with its original prime steam flavor. 

Frankly, then, past methods of re- 
fining pure lard reduced its naturally 
good keeping quality very materially, 
adversely affect its flavor and odor, and 
failed to reduce free fatty acid content, 
which is high enough to keep the smoke 
point of the lard far below that of re- 
fined edible vegetable oils and short- 
enings. 

Keeping Qualities Important 

Therefore, any improvements in re- 
fining which will improve the keeping 
quality, flavor and odor, and reduce the 
free fatty acids of refinerd lard, should 
be welcomed to the industry. 

In considering ways of improving 
the refining of pure lard to reduce de- 


AIR 


BY-PASS 1 USING 
CONSTANT SPEED PUMP 


MIXING i 
o 
eo 


STORAGE TANK 


finers are careful to see that this is 
accomplished, so that they never ex- 
perience any trouble with sour lard. 

But oxidation is an _ ever-present 
menace right up to the time the lard 
goes into the customer’s baked goods, 
etc., and even after the goods are baked 
and are placed upon the customers’ 
shelves. And when oxidation proceeds 
up to a certain point we call the prod- 
uct rancid. And so, by “keeping qual- 
ity” in pure lard we simply mean its 
ability to resist oxidation to the point 
of rancidity. 

Obviously, if the fat has already 
taken up enough oxygen to bring it 
close to the point of rancidity before 
being marketed, its keeping quality will 
be very low. Therefore every possible 


STEAM 


FILTER PRESS 


STORAGE TANK 


LARD REFINING LAY-OUT AS COMMONLY USED. 


As at present handled, lard is exposed to air throughout the refining process, 
which it is believed limits its keeping qualities, 


Protection from air in the refining kettle, a closed filter which is blown with 
inert gas, and vacuum storage tanks are advocated to overcome this handicap. 


stabilizing and off flavor to a minimum, 
careful consideration should be given 
to the causes of impaired keeping qual- 
ity and to production of off-flavor and 
odor. 


What Are the Causes? 


Enemies of pure lard and of all fats 
are moisture in the product and oxida- 
tion which may come from the air, 
which contains approximately 21 per 
cent oxygen by volume. 

If undue moisture is present in pure 
lard it is very likely to carry with it 
bodies which will induce souring and 
fat splitting, resulting in sour lard with 
increased fatty acids. It has long been 
recognized that lard must be dried as 
quickly as possible, and most lard re- 
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means should be used during produc- 
tion to keep the lard from taking up 
oxygen. 


Another Important Factor 

Another important factor is the pres- 
ence of substances in the lard which 
may give it a greater resistance 
towards the taking up of oxygen. We 
call such substances anti-oxidants. It 
is believed that prime steam lard, as 
commonly produced, may contain some 
of these anti-oxidants, although they 
never have been isolated, and the gen- 
eral information concerning them is ex- 
tremely limited. Conceivably, too, pro- 
oxidants may occur in or be added un- 
intentionally to fats. 


Those familiar with the rubber in- 


dustry know of the important pay 
which anti-oxidants have played in pro. 
ducing more durable rubber tires fm 
automobiles. As a result, it is not mp. 
common for present day tires to lag 
ten times as long, while perform) 
much more exacting duty, than the tine 
of 15 to 20 years ago which sold fy 
about the same prices. 

Any improvements, therefore, in pure 
lard refining practice should be bagged 
upon the prevention of oxidation dy. 
ing production and should prevent as 
far as possible removal of natural anti. 
oxidants. 

Taking current pure lard refinery op 
erations apart, step by step, we find: 


Present Lard Refining Methods 


1. The lard is heated in an open. 
top mixing kettle to high temperatures 
(160-220° F.). This heating greatly 
increases its affinity for the oxygen of 
the air. Mechanical agitation is com. 
monly used for mixing the lard, so that 
all of it is regularly subjected to con. 
tact with air at the top of the tank 
Air agitation is obviously worse. 


2. Then fullers’ earth is added, and 
thoroughly mixed with the lard, whieh 
assists in accelerating the inclusion of 
the oxygen of the air in the lard, espe 
cially at these high temperatures, If 
appears that fullers’ earth tends to te 
move anti-oxidants present, so that or 
idation may proceed much more rapidly 
after it is added. It is also probable 
that the characteristic “fullers’ earth’ 
flavor easily recognized in refined pure 
lard actually is due somewhat to om 
dation, and gives warning of reduced 
stability. 


3. The lard is then pumped through 
an open delivery cast iron filter press 
lined with 10-12 oz. duck, and often 
splashes down into the delivery 
while still hot enough to be 7 aa 
subject to oxidation. 


4. After filtration is completed the 
press is blown with air, in order to free 
the filter press cake as fully as pos 
sible from lard. Steam generally fol 
lows the air, and is in turn followed 
by air to drive out the steam. Ob 
viously this contributes in no small 
measure to oxidation of the lard. 


Operations Increase Oxidation 


5. After refining, the pure lard is 
held in storage, usually in open top 
tanks, and is subjected to further ox 
dation until it is packaged. 

6. If necessary, the lard is reheated 
and mixed before filling into packages. 
It generally passes over a refrigerated 
lard roll, whence it drops into a picker 
box, in which it is beaten until 
cient air is incorporated into it to give 
it a desired degree of plasticity. Theneé, 
it goes into packages and remains 2 
intimate contact with the air which & 
beaten into it during processing, 
such time as it is consumed. 

7. All of these refining operations 
take place in cast iron or steel equi> 
ment, which is known to exert an a& 


(Continued on page 35.) 
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AKING the consumer meat-con- 
scious is one thing. Making her 
“prand-conscious” is quite another. 

When a packer wants to hold on to 
his share of the consumer’s meat dollar 
—or get a larger slice of it—he must 
be up-to-date in his methods. 

Talking quality of his product isn’t 
enough. After all, he has many com- 
petitors who have as much right to talk 
quality as he has. And many of them 
are as smart as he is in merchandising 
and advertising ideas. Therefore he 
must be thinking constantly of new 
ways and new combinations of methods 
to attract consumer attention to his par- 
ticular line and brand. 


Depends on How Its Done 


The manner in which a meat mer- 
chandising campaign is planned and car- 
ried out naturally determines, in large 
measure, what consumer reaction and 
results in increased volume will be. 


Some packers prefer to spread adver- 
tising appropriations over a consider- 
able period, and to attempt to secure 
results by constant repetition. This is 
the plan most often followed. 


On the other hand, some packers have 
had very successful results with a 
smashing drive of short duration. A 
campaign of this latter type was con- 
cluded not long ago by the Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md. This company is one of the 
oldest and largest meat packing firms 
on the Eastern seaboard. 


Built the Business on Quality 

The business is a combination of two 
firms, one founded by Wm. Schluder- 
berg in 1855 and the other by FT. J. 
Kurdle in 1880. Both of these men 
started with the same ideas and ideals. 
Both of them believed that if they sold 
only products which would be remem- 
bered for their high quality, fine flavor 
and absolute dependability people would 
buy more and more of them. 
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Getting His Share of the Business 


How Schluderberg-Kurdle 
used a 9-day “smash cam- 
paign” to make Baltimore 
“Esskay-conscious.” Newspa- 
pers, radio, parades and calls 
on 45,000 consumers were 
some of the methods used. 





They shaped their business policies 
accordingly. They put real quality into 
their products. As a result the Schlud- 
erberg and Kurdle businesses progressed 
and outgrew one plant after another. 
In 1920 the heads of the two companies 
got together, agreed on a merger and 
decided to build one plant to house the 
consolidated business. 








The old policy of the best possible 
products has been adhered to faithfully 
during the years. Today the company 
occupies a position of major importance 
in the city’s economic life. The plant, 
built in 1920, has been enlarged several 
times. Production now averages about 
1,550,000 Ibs. of meat products weekly 
—81 million pounds a year. Employees 
on the payroll approximate 900—about 
150 more than were employed at the 
peak of prosperity in 1929. 


Aggressive in Merchandising 


But while the Wm. Schluderberg-T. J. 
Kurdle Co. was becoming famous among 
consumers for the quality of its prod- 
ucts, it was also building in the meat 
packing industry an enviable reputation 
for aggressive merchandising. 


It never has been the policy of the 
company to wait for consumers to dis- 
cover Esskay meats accidentally, or to 
depend entirely on retailers to sell them. 


HEADED SALES PARADE, 


Esskay “Theater of the Road’—a 
specially decorated truck with sound 
equipment—led the parade, three 
blocks long, of salesmen’s cars and 
refrigerated trucks through every 
shopping district in the Baltimore 
metropolitan area. 


WINDOW DISPLAY EYE APPEAL. 


This display was duplicated in the 
windows of 60 per cent of all retail 
food stores in Baltimore during 
“Esskay Week’’—three times as many 
installations as had ever before been 
placed for any company at one time. 


Every window display installation 
man in Baltimore was pressed into 
service to fill retailers’ requests for 


displays of this type. 











Consumer demand, they believe, is the 
best guarantee of continued large 
volume and satisfactory profits. And 
these executives also think that con- 
sumer demand can be retained and in- 
creased by persistent advertising. 


The company’s recent major adver- 
tising effort was called “Esskay Week.” 
It covered the Baltimore territory with 
successive blankets of newspaper, radio, 
display and parade advertising. 


Since Esskay all-pork sausage was 
one of the principal products featured 


It was the idea to establish, among 
other things, that the Esskay label cov- 
ered a complete line of meat products, 
not just specialties. Cheap prices as a 
bait for volume were not used. 


Esskay week plans were undertaken 
with a thoroughness characteristic of 
meat plant processing and manufactur- 
ing methods, but infrequently extended 
to merchandising, and particularly to 
meat advertising. 


When the plans had been made and 
the material prepared, the entire or- 





We want you to know Esskay 


—and the Quality that has built Esskay’s sales to 


81 MILLION POUNDS A YEAR 


ay 


SPECIALS 


now on sale at all 
Certified Esskay Dealers 


ESSKAY QUALITY 
FRANKFURTS 


PRODUCTS 


Made from chose, fresh Beef and 
casoned 


ndcd, seasone 
Esskay Frankf bg 
sskay Frankfort 
flavor, only Ib. 


GLASS PACKED ESSKAY 
hands to keep 


ESSKA’ 
COCKTAIL 
tender, tasty fraokfurts 


OU'VE got to please a lot of people 
—and keep on pleasing them year in 
and year out—to stay in business for 79 
years and have your sales grow and grow 
to the vast total of EIGHTY ONE MIL- 
LION pounds of meat and other packing 
house products a year 
Which means simply this: Esskay's huge 
volume of sales is in itself a guarantee, en- 
dorsed by tens of thousands of housewives, 
of the high quality of Esskay products 
Esskay Quality products must be better 
products, or so many women would not 
continue to buy such a tremendous quan- 
tity of them 
Over a period of many years, through 
generation after generation, more and more 
women have come to know that—when 


they buy Poultry, Butter, Eggs or Cheese 
—they can be sure of high quality, uni- 
form quality, dependable quality, if they 
insist upon having Esskay Quality 

Women want quality in foods. They 
talk about it wherever they gather. As a 
result the fame of Esskay Quality has 
spread out from Baltimore—until today 
Esskay is the largest selling brand through- 
out all of Maryland and a great surround- 
ing territory 

To make you better acquainted with 
Esskay Quality, all Esskay dealers are of- 
fering special Esskay Week prices on many 
fine Esskay products—with new specials 
every day during Esskay Week. Visit your 
Esskay Dealer. Enjoy these Esskay Week 
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Specials every day 
THE WM. SCHLUDERBERG .- T. J. KURDLE 
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Y A QUALITY CELEBRATION 


VISIT your Esskay Dealer and 
get a copy of “Money Saving 
Menus for Esskay Week These 














NEWSPAPER ADS COMMAND CONSUMER ATTENTION. 
Typical of the newspaper advertising used by the Wm. Schluderberg-T. J. Kurdle 


Co. in Baltimore morning and evening papers during “Esskay Week.” 


Major portion 


of each advertisement was devoted to selling consumers on responsibility of the 
company, quality of products and its growing importance in the East as a producer 
of necessary foods. 


during the campaign, it gave rise to the 
wisecrack that “Esskay is serving Balti- 
more pigs in blankets.” 


Packer as a Local Institution 


The campaign is interesting to the 
meat merchandiser from many angles, 
one of the more important of which was 
its purpose to sell Esskay as a Balti- 
more institution, whose growth had 
paralleled the growth of the city, and 
whose high ideals were responsible for 
the continued and increasing good will 
and patronage of Baltimoreans. 
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ganization personnel was formed into 
committees, each with definite duties 
assigned and a goal to reach. In this 
way the organization moved forward as 
a unit when the starting signal was 
given. 


Four-Way Plan for the Drive 


The plan for the week’s intensive 
drive to make consumers in the Balti- 
more territory “Esskay conscious” was 
divided into a number of separate but 
coordinated activities, as follows: 


Newspaper Coverage—From the 


opening advertisement on 
through the second Saturday majp 
newspapers of the city were used. 

The accompanying illustration of on 
of the ads is typical of the layouts ag 
copy employed throughout the cap. 
paign. The major portion of each gy 
was devoted to selling the consumer m 
responsibility of the company, quality 
of its products and its growing impo. 
tance in the East as a producer ¢ 
necessary foods. In a panel at one gig 
were listed “specials” and their pricg 
for the week. These ads appeared jp 
both morning and evening paper 
Each was of dominating size. 

Esskay Parade—Headed by the R¢4 
equipped “‘Esskay Theater of the Roa 
—a specially decorated truck with somj 
equipment—the entire purple aj 
orange fleet of S-K salesmen’s cars anj 
refrigerated trucks, appropriately deep. 
rated, passed through every shopping 
section in the metropolitan area on the 
first Saturday of the campaign. Th 
line-up extended nearly three city 
blocks and was a valuable means of 
bringing to consumers an idea of th 
size of the company. 

A sixteen-page institutional booklet, 
containing a brief history of the com. 
pany and stating the ideals that have 
been such important factors in enabling 
it to reach its present important pos 
tion, was distributed from the sou 
truck during the parade. 


Radio and Dealer Cooperation 


Radio Program—This was given ona 
Sunday evening. Four of the Baltimor 
stations were used, the program orig- 
inating in WBAL and being relayed to 
the other three stations. From 6:30 t 
7 p. m. the Esskay program dominated 
the air. Because of this, particular care 
was exercised to produce a fine show, 
with the advertising so skillfully sub 
dued as to register, but not offend. 

This was the first time all four Balti- 
more radio stations ever carried th 
same program. Spot radio announce 
ments were made over these same sta- 
tions each day during Esskay week. 

Dealer Cooperation—The fourth fe- 
ture of the campaign began to funetion 
about Tuesday. Esskay salesmen had 
done such a fine job of signing up deal- 
ers to cooperate in the campaign that 
every available display installation ma 
in Baltimore was called into service 
fill orders. After six days’ work, ap 
proximately 60 per cent of the available 
windows in grocery stores were Esskay 
—three times as many as had ever 
before been placed for one company a 
one time. 


Window and Store Displays 


The type of window display used & 
shown in an accompanying illustration 
While few products of the compaly 
were used, these stood out clearly. 

Interior store displays were als 
placed in every cooperating store, i 
cluding an attractive display rack for 
five colorful recipe folders in W 

(Continued on page 35.) 
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EAT canning received a great 
M impetus in 1934 through the 
entrance of the government into the 
canned meat field. 


Emergency in the form of drought, 
desire on the part of the government 
not only to aid distressed cattle pro- 
ducers but to reduce numbers of cattle 
in the country, and need for food for 
the unemployed—all these combined re- 
sulted in the greatest program of meat 
canning ever witnessed in any country. 

More than half of this canning was 
done in commercial plants operated 
under federal meat inspection, and the 
balance in state relief projects and 
under state contracts with commercial 
canners. In the state-operated projects, 
while many emergency conditions had to 
be met, it is believed that every effort 
was made to handle the meats under 
the most sanitary conditions possible 
and to process the product according to 
accepted standards. 


Half a Billion Cans of Meat 


While no exact figures are available 
as to the number of cans of meat pre- 
pared under the government program, 
it is probable that close to half a billion 
cans will have been processed by the 
time the program is completed. This is 
only a rough estimate and is based on 
the fact that approximately 442 million 
lbs. of beef, 17 million lbs. of veal and 
18% million Ibs. of mutton were canned 
up to the close of 1934. 

The program is still in operation in 
both commercial and state relief plants, 
but on a greatly curtailed scale, and it 
is understood that all federal buying of 
relief livestock will have been com- 
pleted on January 20. 

What the meat canner wants to know 
is, “Will this widespread distribution 
of canned meat have a tendency to 
develop a more general use of canned 
meats, or will it have an adverse influ- 
ence ?” 


Effect on Canned Meat Demand 


While all of this canned meat will go 
into relief channels, it is recognized that 
Many persons are on relief at this time 
who normally are in the average income 
group, and so influence buying power 
in that group. Will the extensive use 
of canned meat by these people “sell” 
them on the idea of the tastiness, con- 
venience and adaptability of canned 
meat as a supplement to their ordinary 
quota of fresh and cured meats? 

There has been a justifiable fear that 


_— 




















































*Paper read before the Meat Section, National 
anners’ Convention, Chicago, January 17, 1935. 
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Future of Meat Canning Industry 


Progress depends on quality of materials, improvements in containers 
and labels and better merchandising and advertising 


By PAUL I. ALDRICH 


Editor The National Provisioner.* 


much of this canned meat would not 
prove to be a recommendation for the 
product. This was due to the character 
of the meat going into the cans, particu- 
larly that used in the early months of 
the campaign. Cattle came from 
drought areas, and while only those 
able to stand shipment and those which 
passed federal inspection on slaughter 
were used, the fact remains that the 
animals were thin and poor, and while 
the meat was edible the quality was 
not high. 

It is a recognized fact with meat, as 
with any other food, that the product 
coming out of the can will be no better 
than when it went into the can. This 
being true, it is probable that some of 
this relief canned meat will be rather 
tasteless, and will not tend to stimu- 


as possible; and the second is the pos- 
sible adverse influence of spoilage in 
the handling and distribution of such 
a vast volume of product. 

This brings the discussion so far as 
the canned meat industry is concerned 
back to where it was before the govern- 
ment canning program was inaugu- 
rated. 


What Progress Depends On 


Progress in the industry would ap- 
pear to depend on three things. These 
are: 


1. Improved general quality of canned 
meats. 


2. Improvement in containers and 


labels. 





RE-STYLING OF LABELS AND CONTAINERS IS PROFITABLE: 
Fee-styled labels and convenient sized cans have marked a merchandising step for- 


ward made by Kingan & Company in their canned meat Sales. 


The year 1934 


witnessed much improvement in this direction among meat canners. 


late the appetite or develop a strong 
demand for canned meat generally when 
those now receiving this product on re- 
lief are again in position to select their 
own food items. 

On the other hand, it must be borne 
in mind that the entire carcass was 
canned, and that as the campaign pro- 
gressed the character of the animals 
slaughtered improved, so that much of 
the meat, particularly that canned in 
the later months of the period, would 
compare very favorably with the com- 
mercial product. 


In general, it would seem that this 
program can be considered as an emer- 
gency measure, with relatively limited 
influence on the canned meat industry 
of the future, with two possible excep- 
tions: 

The first of these is the great expan- 
sion in facilities for canning meat made 
necessary by the government program, 
and the desire of those possessing them 
to continue use of these facilities as far 


3. Better merchandising and adver- 
tising. 

Emphasis should first be put on this 
matter of quality. 


Of course, we know that in every in- 
spected meat canning plant, the meat 
and methods of handling it meet all 
sanitary requirements. But there is 
more than health and sanitation to a 
product that is to be sold on an ever- 
increasing volume basis. It must have 
quality, the best measure of which is 
an appealing flavor. 


Importance of Good Grade Meat 


Tasteless meat from low-grade ani- 
mals will not build consumer accept- 
ance. A fine meat flavor is necessary, 
whether the product is corned beef, 
roast beef, beef stew, steak and onions, 
or some other combination. Some of 
these products undoubtcdly can be sea- 
soned and cooked, ready to heat and 
serve. Others should be seasoned to a 
certain point, and then suggestions 
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made to the consumer of desirable addi- 
tions of seasoning or supplementary 
foods, to get the best results. 

But first and foremost in the prepara- 
tion of any of these products is the im- 
portance of starting with good grade 
meat that has flavor, as the experience 
of many meat canners has demon- 
strated. 

In reviewing progress made in 1934, 
let us look at the trend in improvement 
in containers and labels, and the better 
merchandising and advertising of the 
product, in which direction meat can- 
ners already have made a good start. 


Examples of Good Merchandising 


In the year just ended some note- 
worthy advances were made in process- 
ing methods, particularly in develop- 
ments to reduce cost of processing cer- 
tain canned meats and to increase con- 
sumer acceptance of them. Before 
considering these, however, reference 
should be made to some canned meat 
merchandising experiences which seem 


ADVERTISING COCKTAIL SAUSAGES IN 


Canned cocktail sausages have proven a popular specialty, 


water when preparing to serve. Usually 
the directions called for the addition of 
one can of liquid to each can of soup 
stock. Concentrating the product en- 
abled it to be sold at a lower price, 
because of less bulk and consequent 
savings in transportation, handling and 
other costs. 

The meat packer’s new lines of soups 
were placed in the can in a form which 
required no dilution before serving, and 
necessarily had to be offered to the con- 
sumer at a price considerably in excess 
of what she had been accustomed to 
paying for a can of soup. Some food 
manufacturers predicted disaster. The 
consumer would not pay the difference, 
they said. The meat packer answered 
with a widesperad advertising campaign 
in women’s magazines. Today these 
soups have found national distribution 
and have gained wide consumer accept- 
ance, so much so that other food manu- 
facturers have thought it expedient also 
to produce soups ready to serve. 


The packer’s soups are of excellent 


CANS. 


as they are 


always available in easily served form for the afternoon cocktail party or 


the midnight supper, as the case might be. 


The good reception accorded 


this specialty vindicated the foresight of manufacturers who capitalized 
on a special situation to merchandise a new product. a 


important in pointing the way to pos- 
sibilities of increased canned meat con- 
sumption. 

For illustrative purposes, two canned 
products—soups and corned beef hash— 
will be referred to, although some other 
products would do as well for this 
purpose. 

Canned soups have been on the 
market for many years and have won 
a wide degree of housewife acceptance. 
As in the case with most food products, 
competition for markets was keen and 
profit margins were small. When a 
meat packer, therefore, announced the 
addition of canned soups to his line 
there was considerable speculation in 
the food industry as to what kind of 
product he would produce and the steps 
he would take to build a market for 
them. 


New Idea in Canned Soups 
Up to that time it had been the gen- 
eral practice of soup manufacturers to 
sell a somewhat concentrated product— 
one to which the housewife had to add 
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quality. In addition, they are made with 
a meat base rather than a vegetable 
base, which has the advantage of mak- 
ing them more nearly like the soup pre- 
pared in the housewife’s kitchen. 

All of this has been of primary im- 
portance in gaining consumer good will 
and acceptance, but credit must be given 
to the merchandising methods used. 


Quality Corned Beef Hash 


Corned beef hash has been a staple 
with some meat canners and packers for 
many years. While it always has sold 
in considerable quantities, like many 
other canned meat products, it never 
was important from a volume stand- 
point. Today canned corned beef hash 
is in the major volume bracket among 
canned meat products. 

Credit for making large numbers of 
housewives “canned -corned - beef -hash- 
conscious” must go to one of the smaller 
canners. He made the best corned beef 
hash he knew how to make, and then 
set out to tell consumers about it. How 
well he succeeded the canned meat in- 


dustry knows. Not only did he 
expand his volume, but he brought t 
many other meat canners a realization 
of the possibilities in a good e¢ 
meat product well advertised and me. 
chandised. Today more canned corned 
beef hash is being sold than ever before. 

Brief reference to still another canned 
meat product may be helpful in conying. 
ing packers and canners that there ap 
profitable markets awaiting the meg 
canner who manufactures products thy 
please the housewife, and then 
more than casual effort to sell them ty 
her. 


Pushed Canned Pork Sausage 


Pork sausage is one of the most pom. 
lar meat products, particularly dur; 
the colder months. It is made in 
volume by practically every meat packe 
and sausage manufacturer, and even by 
retail meat dealers and farmers. Brand 
of excellent quality are available jy 
every locality, and competition for mar. 
kets is keen. 

Yet in the face of this situation, 
Mid-west meat packer has succeeded, 
apparently without any extraordinary 
effort, in building up a large volume m 
canned pork sausage. Success in this 
case has been due in large measure tp 
advertising, backed up with a produc 
of excellent quality, convenient for the 
housewife to prepare and serve. 

These instances of success in building 
consumer demand are particularly note. 
worthy in that they were accomplished 
with relatively high priced product, and 
during a period when average consumer 
purchasing power was low. 


More Attention to Consumers 


A few meat canners have been ag- 
gressive merchandisers, but too many 
have left to retailers the major task of 
selling their products. Without con- 
sumer demand, the meat canner has been 
at the mercy of most of the ill winds 
that blow in the food industry. 

Point of sale advertising and met 
chandising are important aids in moy- 
ing product. Meat canners probably 
would be better off if they were to d 
more and not less of this, but they 
might also give more attention to th 
consumer. With consumer demani 
built up, the meat canner becomes mor 
independent of the retailer, can ask and 
get a better price for his products, ani 
is less susceptible to the effects of price 
cutting and competition of other foods. 

Closely tied up with the subject a 
better products and better merchandis- 
ing to build greater volume are new 
products and old products in more col- 
venient, more attractive or more nové 
form. These, of course, come on the 
market frequently, but too few of them 
achieve the success that they might 
were better selling methods put behind 
them. 


Do a Good Selling Job 


Cocktail sausage and cocktail frank 
furters are two exceptions. Conceived 
by an Eastern meat packer and extel- 
sively advertised by him, they achieved 


(Continued, on page 21.) 
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Consumer Demand 


Offers the Packer Salesman An 
Opportunity to Boost Volume 


Retailers can be made valuable aids 
in building consumer demand for a 
packer’s identified products, a packer 
salesman points out in the following 
letter. 

And packer salesmen, he also says, 
can increase their volume by convincing 
retailers that it is to their interest to 
push branded and trademarked quality 
products. 

This salesman writes: 

Editor THE NATIONAL PROVISIONER: 

THE NATIONAL PROVISIONER has been 
advocating for some time that packers 
make more effort to build consumer de- 
mand for their identified products. 

The packer salesman, it seems to me, 
should welcome any program that has 
for its purpose popularization of the 
brands he sells, but not all with whom 
I talk agree 100 per cent. With con- 
sumer demand built up, they reason, 
products will practically sell themselves 
and their value as salesmen will be re- 
duced. But these salesmen fail to take 
into account that while consumer de- 
mand can be built up, continual effort 
is necessary to hold any advantage won. 
In other food lines, regardless of the 
popularity of products, salesmen are 
still a necessity. There would seem to 
be no reason to believe that the reverse 
would be true in the meat industry. 

However, I have no desire to enter 
into a discussion of this point. Re- 
gardless of what we packer salesmen 
think, building consumer demand is 
looming large on packers’ merchandis- 
ing horizon and is going to dictate pack- 
er merchandising policy more and more, 
I believe. Whether or not we like the 
idea is beside the point. What we might 
better do is think how we can turn such 
an eventuality to our advantage. 


Salesman’s Place in the Picture 


While the process of building consum- 
er demand must necessarily give con- 
siderable attention to consumers there 
need not be less effort and attention 
given to retailers. The retailer is a cog 
in the merchandising wheel—a _ very 
necessary step in distribution. If he 
desires, and is sufficiently encouraged 
to do so, he can be of inestimable value 
in aiding the packer to sell his brands. 

Here, then, is where the packer sales- 
man comes into the picture. He con- 
tacts the retailer frequently, sometimes 
daily, and knows him intimately. There- 
fore, just as the retailer fits into the 
distribution picture, so does the sales- 
man fit into the consumer demand build- 
Ing picture. There must be coordina- 
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cker 


tion of effort from the packer’s plant 
to the consumer’s kitchen. The packer 
salesman can be one of the agents in 
bringing this about. 


The packer salesman has for years 
endeavored to sell his customers on the 
high quality of his firm’s products and 
the high class service rendered. He 
knows how well he has succeeded. Some, 
no doubt, have not done so well; others 
have done better. But few have been 
successful to the point where their cus- 
tomers are willing to recommend the 
particular salesman’s products to house- 
wives to the exclusion of competitive 
brands. Admitting such a result is not 
generally possible, it might be set up 
as a goal toward which all of us might 
strive. 


Consumer Demand Builds Volume 


The packer salesman can sell only 
as much product as his customers are 
able to pass over their counters. The 
salesman, therefore, has something 
more than a day-to-day interest in his 
trade. He should want to see each one 
of his customers prosper. 


Perhaps many retailers do not appre- 
ciate sufficiently the fact that the more 
satisfied a housewife is with her meat 
purchases the more meat she will buy 
and the more meat the retail store will 
handle. Quality, therefore, while an old 
subject to both packer salesman and 
retailer, never should be underempha- 
sized. When the retailer finds meat 
brands that please his trade he should 
be convinced they are the ones to stick 
to. Being out of a brand the customer 
desires and offering “something just as 
good” may send her to another store, 
and perhaps she will not come back. 


The first step in selling a housewife 
on a quality product is to induce the 
customer to try it. Advertising will do 
this. So, also, will the recommendation 
of the retailer. If enough retailers 
would recommend a quality product 
often enough it is conceivable that con- 
sumer demand might be built by this 
method alone. 


Retailers Should Know the Facts 


Every retailer should endeavor to 
give his store individuality—to put it 
in a class by itself. He may do this in 
a number of ways, one of which is to 
specialize on quality product and, if 
necessary, to make somewhat more than 
only necessary effort to please his cus- 
tomers and keep them coming back. 

This is not a thesis on retail mer- 
chandising, although the subject has 
been discussed somewhat more than 
would seem necessary in a letter which 
set out to discuss salesmen and con- 
sumer demand. What I have tried to 
do is to point out that consumer de- 


mand for a packer’s identified meat 
products can be built in considerable 
volume by the retailer. And whether 
or not a salesman’s firm makes any 
considerable effort to sell the consumer 
on the merits of its brand, he need not 
overlook any opportunity that building 
consumer demand through the retailer 
holds out for him. 


Consumer demand is valuable to the 
retailer as well as the packer. It aids 
him to get better prices and more 
profit, and ties his customers closer to 
him. In many instances, it has been 
my experience, he does not sufficiently 
appreciate these facts. The packer 
salesman, by selling him on them, has 
a volume building possibility. 

Yours very truly, 
PACKER SALESMAN. 


CHANGING SALES METHODS 


Many packer salesmen have a higher 
customer turnover than would seem 
necessary. In some cases the fault may 
lie with the products; more often it is 
in the salesman’s methods. 


Some retailers, of course, like a 
change occasionally, but the majority 
are satisfied to go along with a firm 
year after year, provided consumers are 
satisfied with the products and the re- 
tailer feels he is getting a square deal. 
But he is very liable to become resent- 
ful if he thinks he has been imposed 
upon, and he will quickly drop a sales- 
man from his list if he discovers the 
latter has tried to “put something 
over.” 


One packer sales manager who re- 
cently made a study of customer turn- 
over found that in nearly 30 per cent 
of such cases the salesman was to 
blame. Quality of products has be- 
come so universally good and meat 
plant service is so generally high-class 
that salesman’s ability to remain on 
the best of terms with retailers is more 
of an asset than it was a few years 
ago. 

This sales manager pointed out that 
less meat is bought on a purely per- 
sonal basis than was the case perhaps 
even five or six years ago, but he also 
thinks that retailers are expecting a 
better grade of sales ability in packer 
salesmen, and that they are appraising 
and judging him more closely—particu- 
larly in their purely business relations 
with him. 

If this is so, then every packer sales- 
man might very profitably give some 
thought to his sales technique — his 
methods of approach, selling and the 
manner in which he serves the retailer 
to his advantage. 





Practical 


Handling Beef Casings 


Good practice in handling beef cas- 
ings has been described in recent issues 
of THE NATIONAL PROVISIONER, in com- 
pliance with a request from a packer 
who wishes to improve his methods. 

The first installment of this information ap- 
peared in the issue of November 24, 1934, and 
explained handling of rounds. In the issue of 
December 1 information on rounds was com- 
pleted and handling of middles discussed. Clean- 
ing, grading and packing bungs was described 
in the issue of December 29. Following on blad- 
ders and weasands completes the series. 


Bladders 


Both bladders and weasands find wide 
usage in the preparation of meat spe- 
cialties and most cattle slaughterers, 
however small, save enough of these 
containers for their own use. 


Bladders are first completely freed of 
their contents, then hung over a nail 
neck downward and the fat trimmed 
off. The bladder should not be pierced 
by the nail. Néck should be left on. 

Drying.—They are then put into a 
barrel of ice water and left overnight. 
The next day they are turned and 
graded. If the bladders are to be dried, 
they are blown with air, tied 20 on a 
string and kept overnight in a dry room 
at a temperature of 130 to 140 degs. F. 


The following morning they are put 


into a damp cooler to moisten. If such 
a cooler is not available a steam box 
may be used, in which they are steamed 
hard from 5 to 10 minutes. The top 
of the neck is then cut off, the air is 


pressed out and they are graded. 


Salting.—If bladders are to be salted 
instead of dried, they are first chilled 
in cold water, then salted and left in 
perforated tierces overnight. The next 
day they are packed in tierces filled 
with 100 deg. salt pickle. Beef bladders 
that have no necks are packed in salt 
and used in the sausage department. 

Calf bladders are handled the same as 
beef bladders. 


Grading.—Bladders measuring 7 to 8 
in. in width are graded as small; those 
8 to 11 in. in width as medium and 
those 12 in. and over as large. 


Packing.—After being graded, the 
dried bladders are tied in bundles of 25 
and packed, those with no necks being 
packed separately. They must be ab- 
solutely dry when packed or they will 
mould. These containers are stored in 
a cold, dry room of about 40 degs. F 
to prevent the formation of mould. 

Stuffing capacity of bladders follows: 
large bladders, 10 lbs. and over; medi- 
um, 8 to 10 lbs.; small, 6 to 8 Ibs. 


Weasands 


The weasand is the food passage of 
the animal from the mouth to the 
stomach. This container must be free 
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from blood stains and other discolora- 
tions. The weasand is separated from 
the pluck, flushed with cold water and 
the outside meat skinned off. For this 
purpose it is hung by the stomach end 
on a wire bent in a V-shape, with the 
gullet or tongue end hanging down. To 
do this, make an incision in the meat 
on the stomach end and hang it by the 
incision over the wire so it will not 
slip out. 

The outside meat is then skinned off 
and the wormy weasands are separated 
from the clean ones and discarded. The 
clean weasands are then turned and 
tied at the tongue end, blown half full 
of air at the stomach end and again 
tied. After being blown up they are 
put into a dry room of 120 to 150 degs. 
F. and left overnight. The next day 
they are taken out and put into a cooler 
or any damp place long enough to 
soften. 

The weasands are then flattened out 
and inspected by passing them over a 
glass beneath which is an electric light. 
Those with blood or manure spots or 
worms are discarded. The only prod- 
uct that can be made of grubby weas- 
ands is snuff containers. They are 
sometimes specially prepared for this 
purpose by tieing a weight on the end 
when the weasand is put in the dry 
room to stretch it, which procedure 
makes a more desirable container for 
this purpose. 

Grading.—After inspection the weas- 
ands are measured. 


No. 1 weasands are 24 in. or more 
in. length and 3 in. in diameter. No. 
2, 18 to 24 in. long and 3 in. in diam- 
eter. No. 8, under 18 in. long and 3 in. 
in diameter. 


They are tied in bundles of 25 and 
packed. They should be stored in a 
dry room at a temperature of around 
40 degs. F. Care must be taken to see 
that weasands are packed absolutely 
dry in order to prevent the formation 
of mould. 


MORE BEEF AWARDS 


Additional awards for the processing 
and canning of beef have been made by 
the FSRC under Schedule 120 as fol- 
lows: 

Carstens Packing Co., Tacoma, Wash., 
to slaughter and bone 250 cattle daily. 
The product from these cattle will be 
canned by Northwest Food Products 
Co., Seattle. Frederick City Canning 
Co., Frederick, Md., to can 185,767 Ibs. 
of frozen beef from storage in Pitts- 
burgh. 


Sausage Regulations 


A packer asks regarding water con. 
tent and color on sausage. He says: 
Editor THE NATIONAL PROVISIONER: 

Please advise how much moisture gain we 


should have on wieners, franks, minced ham 
and bologna under federal inspection. 


Also, why do some federal inspected houses 
allow more color used on sausage than others? 
We have been handicapped for years in oy 
sales territory on this account as there is shipped 
in here sausage that is very red on the outside 
and some customers seem to prefer such sausage, 

Federal regulations regarding the 
addition of water to sausage provide 
that “water or ice shall not be added 
except for the purpose of facilitating 
grinding, chopping and mixing, in which 
case the added water or ice shall not 
exceed 3 per cent, except that sausages 
of the class which are smoked or cooked, 
such as Frankfort style, Vienna style, 
and Bologna style, may contain added 
water in excess of 3 per cent, but not 
in excess of an amount necessary to 
make the product palatable.” 


A more recent ruling provides that 
Frankfort, Vienna or Bologna style sau- 
sages may contain not more than 10 
per cent of added water. 

The government ruling is based on 
the theory that meats contain water and 
protein in a proportion of less than 4 
to 1. It recognizes the need for some 
added water, so a flat additional 10 per 
cent of water above that calculated by 
multiplying the protein content by 4 
may be added. Thus, a sausage with 
12 per cent protein may contain 48 per 
cent water plus an additional 10 per 
cent or 58 per cent. Most fat-free beef 
flesh contains on the average 76.50 per 
cent water and 21.88 per cent protein. 

The chief trouble in making this 
water calculation is the variation of 
water in the different meats used. This 
is influenced by the degree of finish of 
the animal, its age and many other 
factors. In general, the water content 
of prepared meats is regarded as some- 
what higher than it should be. 

Regarding color, there appears to be 
no regulation regarding the degree of 
color that sausage may carry. Color is 
permitted by the government within 
specified regulations but these indicate 
no limitation as to how red the product 
can be. There is a requirement that 
color must not penetrate the casing and 
that where artificial color is used, it 
must be so indicated. 

Recognized houses handling color are 
in position to recommend to this in- 
quirer a color that would enable him 
to meet competition in his territory. 

Some of the artificial containers, 
especially for large product such as 
minced ham and large bologna, develop 
a very high color in the smokehouse and 
it may be this type of product this 
inquirer has in mind. 


The National Provisioner 
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Backpacking Meats 


Holding cured hams and bellies for 
summer sale is the problem of one 
packer who says: 

Editor THE NATIONAL PROVISIONER: 

We are curing considerable quantities of hams 
and bellies for which we doubt if we will have 
sale before the coming summer. How shall we 
hold this product ? 

The ideal way for holding product for 
sale three or six months hence is to 
freeze it green and defrost and cure as 
needed. However, if this packer is al- 
ready curing this meat, it will be neces- 
sary to backpack it. To do this with 
good results, it is necessary to have a 
sharp freezer. 

Where product is to be backpacked, 
and this is known before it is fully 
cured, the meats should be pulled 5 to 
10 days before they reach cured age. 
The meats are then packed tightly in 
barrels, covered with a 25 deg. pickle, 
placed in the freezer at 15 degs. below 
zero and frozen solid. They may then 
be moved to a storage freezer of 10 
degs. above zero. Freezing should be 
completed in not over 48 hours. 

Even at such low temperature some 
curing takes place, so that it is neces- 
sary to use a very weak pickle to avoid 
the product becoming over-salty. 

If a freezer is not available, the 
product should be stored at the lowest 
available temperature, but it should not 
be held for such a long period as it will 
become very salty and be undesirable 
from the standpoint of the trade. 


CORN-HOG BONUSES 


Producers who sign 1935 corn-hog 
contracts with the Agricultural Adjust- 
ment Administration will receive a hog 
adjustment payment at the rate of 
$15.00 per head on the number of hogs 
represented by 10 per cent of the ad- 
justment and a corn payment at the 
rate of 35c per bushel of yield esti- 
mated for the acres shifted from corn 
production. The cooperating producer 
will be granted unrestricted use of all 
land not in corn, including the acres 
shifted from corn production. 

Under the 1935 contract, the producer 
agrees to hold both this corn acreage 
and his market hog production not less 
than 10 per cent under the 1932-33 aver- 
age. The new maximum of 90 per 
cent of the base production represents 
an increase of about one-eighth over 
1934 in the case of corn acreage and an 
increase of about one-fifth over 1934 
in the case of hogs. 

First adjustment payments under the 
1935 contracts, consisting of 15¢ per 
bushel in the case of corn and $7.50 
per head in the case of hogs, will be 
made as soon as practicable after the 
contracts are accepted by the Secre- 
tary of Agriculture, the AAA states. 
The second and final installment of 
payments, less the producers pro rata 
share of the local administrative ex- 
penses, will be due on or about January 
1, 1936. 


Week ending January 26, 1935 














Brands and Trade Marks 


In. this column from week to week will be 


“Published trade marks of interest to read- 


ers of THE NATIONAL PROVISIONER. 
Those under the head of “Trade Mark 
Applications” have been published for 
opposition, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 











TRADE MARKS GRANTED. 


M. Kempinski & Co., Berlin, Ger- 
many, assignor to M. Kempinski & Co., 
Inc., New York, N. Y. For canned beef, 
lamb, mutton, pork and veal; preserved 
meats of all kinds; canned stews; salad 


Kempinski 


and cooking oils; lard; oleomargarine. 
Trade mark: M. KEMPINSKI & CO., 
BERLIN in design. Published July 17, 
1934. No. 317,519. 


Mandarin Food Products, Inc., doing 
business as Silk Packing Co., Los An- 
geles, Calif. For meat stews, soups, 











Spanish rice. Trade mark: SILK’S in 
fancy design. Published June 26, 1934. 
No. 317,770. 


Samuel D. Chamberlin, doing busi- 
ness as S. D. Chamberlin & Sons, Hart- 
ford, Conn. For dried beef. Trade 
mark: DRIED BEEF HAM. Published 
Sept. 18, 1934. No. 317,270. 


Samuel D. Chamberlin, doing busi- 
ness as S. D. Chamberlin & Sons, Hart- 
ford, Conn. For dried beef. Trade 
mark: DRIED BEEF HAM. Published 
July 3, 1934. No. 317,050. 


T. L. Lay Packing Co., Knoxville, 
Tenn. For packing house products— 
namely hams, bacon, pure vegetable 





shortening, picnic hams. Trade mark: 
CLOVERLEAF in design. Published 
May 1, 1934. No. 315,061. 


Shellabarger Grain Products Co., 
Decatur, Ill. For specially processed 
soy-bean flour used as sausage binder. 
Trade mark: SAUSATONE. Pub- 
lished September 25, 1934. No. 319,788. 


Smithfield Ham and Products Co. 
Inc., Smithfield, Va. For deviled ham. 
Trade mark: FIRST PIGS OF VIR- 


F. P. V. 


First Pigs of Virginia 


Si 4 






GINIA with cartoon of pig as waiter. 
Published October 2, 1934. No. 319,927. 


Chas. Hollanback, Inc., Chicago, Il. 
For meat rolls. Trade mark: CHAS. 
HOLLENBACK’S 314, in design. Pub- 
lished July 17, 1934. No. 317,521. 


DESIGNS. 


Charles H. Vogt. Philadelphia, Pa., 
assignor to Modern Food Process Co., 
Philadelphia, Pa. Ornamental design 





for an encased meat loaf. Application 
July 18, 1934. Application serial No. 
52,580. 


TRADE MARKS APPLICATIONS. 


F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For liver sausage. Trade mark: 
VO-RITA. Claims use since Septem- 
ber 10, 1934. Application serial No. 
356,277. 


The Rath Packing Co., Waterloo, Ia. 
For deviled ham. Trade mark: HAM 
DEVILETTE. Claims use since No- 
vember 18, 1934. Application serial No. 
356,197. 


James McLeslie, Inc., Chicago, IIl. 
For preparation especially adapted for 
corning of beef. Trade mark: CORBE- 
CURE. Claims use since September 
11, 1934. Application serial No. 356,- 
776. 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 
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COMPRESSOR LUBRICATION 


Problems of lubricating the ammonia 
compressor seldom develop when recom- 
mendations of the manufacturer are 
followed. Occasionally, however, for 
reasons of expected economy or be- 
cause it is thought the best results are 
not being obtained, these recommenda- 
tions are departed from. Quite often 
under such circumstances lubricating 
troubles of one kind or another result. 

In a recent paper before the New 
Jealand Association of Refrigeration, a 
speaker pointed out that ammonia has 
only a slight action on lubricating oil, 
and this only to the extent that it com- 
pines with the oil to cause a certain 
degree of turbidness. As a gas, am- 
monia is only slightly soluble in oil, 
and as a liquid, practically insoluble. It 
is, therefore, practical, he said, to 
choose a compressor oil which from the 
point of degree of refinement is simi- 
lar to the average air compressor oil. 
Under such circumstances proper lubri- 
cation is of extreme importance to pre- 
vent scoring and wear of piston rod. 

Continuing, this speaker said that it 
is practical to use thin oils without un- 
due evaporation taking place. This has 
a double advantage, as not only does a 
thin oil involve less friction between 
piston and cylinder walls, but as oil 
invariably enters the colder parts of 
the system to some extent, it is desir- 
able that it should flow freely at low 
temperatures to prevent clogging the 
system. If the oil remains fluid at the 
lowest temperatures in the system, it 
will run off the surfaces of the evapora- 
tor coil to the base where it may be 
removed through the provisions for this 
purpose. Otherwise it can be removed 
only by complete dismantling. 

For a similar reason it is essential 
that there should be no moisture in the 
oil, as this would freeze in the cold 
parts of the system and cause ineffi- 
cient operation in the same way as 
congealed oil. In short, the most suit- 
able oil for cylinder and piston rod 
packing gland lubrication is a well- 
refined straight mineral oil of low 
viscosity and low cold test. In horizon- 
tal machines and vertical machines of 
the open crankcase type, it is usual to 
employ a separate oil for the bearings, 
in which case an ordinary light grade 
bearing oil is suitable. This also ap- 
Plies to vertical enclosed crankcase com- 
pressors of the crosshead type. 
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In vertical enclosed crankcase com- 
pressors of the trunk piston type, one 
oil is used for cylinders and bearings. 
When these are splash-lubricated, a low 
viscosity oil is generally preferable, as, 
with more viscous grades, the oil in the 
crankcase is liable to be churned into 
a froth which may fill the crankcase 
and eventually enter the system via the 
suction pipe. When a pressure cir- 
culating system is provided, this danger 
is absent, and a somewhat more viscous 
oil may be considered preferable in 
order to avoid too much oil reaching the 
cylinders from the big-end bearings. 


Very thin oils are normally only re- 
quired where the cylinders are sepa- 
rately lubricated and where, owing to 
very low refrigerating temperatures, an 
oil of exceptionally low cold test is re- 
quired. 


Consumption naturally tends to in- 
crease when cylinders, piston rings or 
stuffing glands are in a worn condi- 
tion. In enclosed crankcase trunk pis- 
ton types it may be excessive owing to 
too much oil reaching the cylinders; this 
condition may result from too high oil 
pressure, excessive clearance in the big- 
end bearings, or oil level too high (in 
splash-lubricated types). Excessive cyl- 
inder temperatures also tend to increase 
oil consumption owing to thinning out 
of the oil. 


In the case of trunk piston type com- 
pressors, with intake valves in the pis- 
tons, oil may leave the crankcase 
bodily and enter the system via the 
suction pipe. Trouble of this kind oc- 
curs only when working on fluctuating 
back pressure resulting from altering 
the rate of flow of liquid into the 
evaporator. Some of the vapor of the 
refrigerant is absorbed by the oil, the 
amount depending on the back pres- 
sure, and, if the back pressure sud- 
denly drops, the absorbed vapor is re- 
leased. This causes frothing, the vio- 
lence of the frothing depending on the 
amount of vapor absorbed and the ex- 
tent and rapidity of the pressure drop, 
and in extreme cases it may be so vio- 
lent that the oil is forced bodily out of 
the crankcase. 


This trouble is naturally most preva- 
lent in small compressors, and it can 
be avoided by making changes of pres- 
sure more gradual. It is also less likely 
to happen if a relatively thin oil which 
allows the vapor to escape more readily 
is used. 


How much power or ilght is being 
wasted in your pork departments? 
Have you read “PoRK PACKING,” The 
National Provisioner’s latest book? 


















REFRIGERATION NOTES 


The Chicago Cold Storage Warehouse 
Co., Chicago, Ill., has awarded the con- 
tract for alterations and improvements 
to its plant. 


The Godfrey Ice & Coal Co., Albia, 
Ia., plans constructions and improve- 
ments to its plant on Benton ave. to 
cost between $7,500 and $10,000. The 
new establishment will include refrig- 
erated lockers to be rented to farmers 
and others. 


The Benton Harbor city commission, 
Benton Harbor, Mich., is considering 
proposals for a cold storage warehouse. 
The building planned will cost $238,000 
and is to be constructed with PWA as- 
sistance. 


E. U. Parker plans to erect a cold 
storage plant at Bay Spring, Miss. 


A cold storage plant is being erected 
by the Anderson Bakery and Tavern, 
Malta, Mont. 


The Omaha Packing Co., Omaha, 
Nebr., is making improvements in its: 
refrigeration system at a cost of 
$15,000. 


New York Central R. R. Co., New 
York, N. Y., plans the erection of a 
meat storage house to cost about $100,- 
000. 


MEAT CANNING IN 1934 


(Continued from page 16.) 


almost instant success. Other meat: 
canners are now producing them with: 
varying results, depending on merchan- 
dising efforts. In any event, these two 
canned meat products illustrate how 
advantage can be taken of certain situ- 
ations to build canned meat valume. 


If it is worth while to can meats, it: 
would also seem worth while to do a 
good job of selling them. Volume po- 
tentialities would seem to deserve 
something more than a policy dictated 
by a need to find a market for products 
difficult to dispose of profitably in regu- 
lar trade channels. 


There is an economic need for canned 
meats—a fact meat canners, as well as 
housewives, need to know. The tin can 
offers the possibility for something 
more than a reserve meat supply. It 
gives the housewife the opportunity not 
only to stock her pantry against unfor- 
seen food needs, but also a convenience 
and an ease in meal preparation which 
she can be taught to appreciate in 
greater measure, and which she will 
take advantage of if canned meat prod- 
ucts please her. 


Most meat merchandisers will agree 
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B.& O.R.R. CHOOSES 
CORINCO CORKBOARD 


1931 


(Left) Showing six re- 
frigerators insulated with 
CORINCO Corkboard 
erected by CORINCO en- 
gineers. 


1934 


(Right) Three 
additional refrig- 
erators erected by 
us in 1934, 


In the last four years we have erected a total of nine 
refrigerators at Pier 12, Baltimore & Ohio R.R. Co., 
Philadelphia, Pa. A total of 41,000 board feet of 
CORINCO Corkboard was used. 


Properly erected and protected against excessive 
moisture, CORINCO Corkboard is the perfect insu- 
lation. It offers complete protection against unneces- 
sary refrigeration losses, forming an effective barrier 
to outside temperatures. 


CORINCO Corkboard is a natural insulation, a prod- 
uct of the cork oak tree. It is made from carefully 
selected cork granules, compressed and baked at high 
temperatures until they form a firm, smooth sheet of 
insulation of the proper density. It does not contain 
an artificial binder. 


CORINCO CORK COVERING 


Stops unnecessary cold line losses. 
This covering is available in four 
thicknesses, Brine, Ice Water, 
Special Thick and Super Thick 
and is made to fit all pipe sizes and 
types of fittings. Write for sample 
and Price List NP-14. 


Our engineering and erection service is available without 
charge or obligation to any plant owner, engineer, or architect. 
Samples of CORINCO Corkboard and Cork Pipe Covering 


will be sent on request. 


CORKBOARD 





CORK INSULATION CoO., INC. 


155 EAST 44th ST., NEW YORK, N. Y.¢ 
Branches and Distributors in Principal Cities 
FACTORY: WILMINGTON, DELAWARE 
Manufacturers of Sheet Cork, Cork Pipe Covering and Granulated Cork 
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STEEL 
EQUIPMENT 


for packing plants 


The WEPSCO Line of steel equipment for 
the packing plant is complete. It in- 
cludes curing tanks, belly boxes and all 


In addition, WEPSCO 


is in a position to furnish steel equipment 


types of trucks. 


built to your specifications, at prices that 
compare favorably with quantity produc- 


tion prices. 


The WEPSCO organization is ready to 
serve you in exact accord with your re- 
Think of WEPSCO when 


you need equipment! 


quirements. 


PANS 


WEPSCO specializes in 
the production of all kinds 











of packing plant pans, 
perforated or plain. Send 


your drawing for prices. 


Sia L 
Subsidiary of p z ‘@) 'D) UC | S$ 


WESTERN PIPE & “ 
STEEL CO. OF of @) 
CALIFORNIA 


2824-2900 
VERMONT ST. 
BLUE ISLAND, ILL. 
PULIiman 2206 
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that they have by no means exhausted 
the possibilities in canned meat sales. 

In this connection I would like to 
mention one practice which, while less 
common than it once was, still seems 
to be altogether too prevalent for the 
good of the canned meat industry. I 
refer to the use of the statement, still 
frequently seen on canned meat labels, 
“Remove contents of this can immedi- 
ately after opening,” or some similar 
statement. 


A Bad Label Practice 


There is no justification for any such 
warning to the canned meat buyer, and 
no need for it. Using a scare statement 
of this kind only fosters the belief, 
already too common, that, if left in the 
container, contact with the air gives the 
meat harmful qualities. No such 
harmful reaction occurs. But should 
one who has eaten canned meat feel 
indisposed or become ill afterward, the 
canned meat would be sure to be given 
the credit by anyone who had read any 
such warning, and publicity unfavorable 
to canned meats would sooner or later 
be circulated among friends and neigh- 
bors. 

Meat canners should not continue to 
contribute to the erroneous idea that 
canned meats may in any way be harm- 
ful to health by continuing the use of 
any such statement. It is poor sales 
psychology. Label re-styling, to which 
so many meat canners are giving con- 
sideration, offers the opportunity to use 
for constructive selling the space that 
now can not do otherwise than raise 
doubts in purchasers’ minds. 


What Is the Outlook for 1935? 


One of the questions most frequently 
asked THE NATIONAL PROVISIONER by 
meat canners is, “What is the outlook 
for canned meats during 1935?” 


It does not appear now that the situ- 
ation will change materially so far as 
the regular commercial production of 
canned meats is concerned. Raw mate- 
rials will undoubtedly be less plentiful 
and higher in price. Containers may 
or may not cost more, depending in 
large measure on foreign exchange. 
Labor costs probably will not increase 
much, if at all; and overhead costs, it 
now appears, may not be in excess of 
those under which the canner worked 
in 1934, except as lower volume of meat 
supplies may have a bearing. 

So far as cost of finished product is 
concerned, therefore, it will be governed 
principally by the cost of meat. If this 
is so, then the relative spread between 
fresh and cured meats and canned meats 
should not change materially. 

We may not, therefore, expect any 
considerable relative change in con- 
sumption of commercially packed canned 
meats so far as the situation is influ- 
enced by price. Demand should in- 
crease, however, if there is any mate- 
rial gain in the average purchasing 
power of consumers. 

As has been said, indications point 
to reduced supplies of livestock, higher 
livestock prices and consequently higher 
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prices for raw materials for meat can- 
ning. The reasons are well known. 
There may be, therefore, some increased 
activity by meat canners during the 
early months of this year in expectation 
of higher prices later on. Activity 
during the latter part of the year will 
depend, of course, on conditions as they 
are at that time. 


Discoloration in Canned Meat 


Packers and meat canners who are 
planning to increase canned meat pro- 
duction in expectation of price appre- 





PORTABLE KETTLES SAVE LABOR. 


Kettles such as shown here are used for 

transferring meats, soups, etc., from the 

cook kettle to other points in the canning 

room. Temperature of the product is 

maintained in these kettles, and they are 

found to effect considerable saving in 
the amount of labor necessary 


ciation will do well to bear in mind that 
black discoloration of meat in plain cans 
increases with age. Therefore it might 
be worth while to give consideration to 
the use of enamel lined cans, if these 
are not now being used, for products 
that are to be stored for considerable 
periods. 


If the meat canner expects to process 
for price appreciation he should take 
steps also to secure adequate vacuum- 
ing of the cans. Otherwise there will be 
danger of hydrogen swells and conse- 
quent loss. Use of enamel lined cans, 
adequate vacuum and storage at reason- 
able temperatures will contribute to 
good product at the time it is sold, re- 
gardless of the length of time it is held. 


In this connection it might be men- 
tioned that while dark discoloration has 
been practically eliminated from all 
other canned foods, it appears much 
too frequently in canned meats. This 
discoloration, as all of you know, is 
harmless but it does detract from the 
good appearance of the meat when re- 
moved from the can, and to this extent 
is retarding a greater consumption of 
canned meats. 


The slightly higher cost of enamel 
lined cans would be unimportant if it 
contributed to a greater consumption of 
canned meat and enabled the canner 
using enameled cans more easily to 
build consumer demand for his products. 

Recently, perhaps as an experiment, 
straight side, enamel lined, sanitary 
cans were tried out for tongue. The 
results, from product appearance and 
consumer acceptance standpoints, have 
been so satisfactory it is probable this 
type of can will become a standard con- 
tainer for tongue. Here was a clear-cut 
case where insufficient market infor- 
mation placed a desirable canned meat 
product under a considerable merchan- 
dising handicap for many years. 


Meeting So. American Competition 


South American canned corned beef 
is popular in this country. One reason 
is that the Argentine canners use a 
high quality beef; and because their 
production costs are low they have been 
able to import this product, pay the 
tariff and compete so successfully with 
the canned corned beef of domestic 
processing and canning as to make very 
serious inroads in this market. 

There has been much talk about this 
Argentine canned corned beef compe- 
tition, principally from livestock pro- 
ducers and politicians. Just as high 
quality canned corned beef can be made 
in this country as in South America, 
and possibly would be made if the cost 
spread between the imported and the 
domestic article were narrowed. 

Perhaps the straight side, enamel 
lined, sanitary can, because of its abil- 
ity to reduce production costs, is the 
means by which this can be brought 
about. A little investigation should de- 
termine the facts, and at least one meat 
canner already is experimenting with 
the sanitary can for corned beef. 


Other Processing Developments 


Another processing development of 
the year of considerable interest to some 
meat canners is that of a double seam 
can for spiced ham and a machine for 
closing this can. The can is vacuumed 
in the ring through a vent hole in the 
cover. At the present time a vacuum 
closing machine capable of handling 
this can is not available, but it may be 
added before long to the list of labor 
saving equipment available to the meat 
canner. 


As in the case of the enamel-lined, 
sanitary can for tongue, the new spiced 
ham can is contributing to product of 
better appearance and cutting produc- 
tion costs. The only special precaution 
required in its use is to provide some 
head room for vacuuming. 


Canned meats are wholesome, eco- 
nomical and palatable foods, offered to 
the consumer in the cleanest and safest 
possible form. They have a place in her 
domestic economy which in a great 
many instances she is not familiar with. 
Give her a canned meat product that 
pleases, and tell her the truth convinc- 
ingly about canned meats, and watch 
the canned meat sales curve climb! 
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HAM BOILING 


for 


modern packers! 

eo ADELMANN 

’ Foot Press 
Applies correct 
pressure to re- 
tainers to insure 
perfect product. 
Sturdy and effi- 
cient. A real cost 
cutter! 


EQUIPMENT 





ADELMANN Ham Boiling 
Equipment incorporates all 
modern features to insure 
maximum profit from boiled 
hams. 

ADELMANN Ham Boilers 
are sturdily built for long 


The ADELMANN Ham 
Boiler—The Kind Your 
Ham Makers Prefer. 





Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded in on new, mod- 
ern, efficient ADEL- 
MANN Ham _ Boilers. 
Complete trade-in 
schedules and helpful 
ham boiling hints are 
contained in the new 
ADELMANN booklet — 
“The Modern Method.” 
Send for your copy to- 


ADELMANN 
Ham Washer 
Cleans all types 
of retainers quick- 
er, better, easier, 
cheaper. Cleans 
even neglected 

boilers! 
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service, offer exclusive advan- 
tages for insuring profits. 
Close fitting cover, elliptical 
yielding springs, tilt-proof 
cover, easy cleaning—each of 
these features helps produce 
boiled hams of superior qual- 
ity that bring in profits. 

ADELMANN Ham Boilers 
are made of Cast Aluminum, 
Tinned Steel, Nirosta Metal, 
and Monel Metal—the most 
complete line available. 


Write for details! 











Office and Factory—Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 


Repr tatives: R. W. Bollans 





& Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—<Australian and 


New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 





Canadian Representative: 





C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 








WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


~ 
THERE IS NO 
SUBSTITUTE 
FOR GENUINE 
VEGETABLE 
PARCHMENT 
* 


Genuine Vegetable Parchment still remains 
the universally accepted meat wrapper — by 
user and packer alike. Whether for outside 
wrapper—plain or printed—or carton liners, 
its distinctive qualities have never been suc- 
cessfully imitated. Odorless, tasteless — 
grease, dirt and germ-proof — insoluble in 
water—easily unwrapped—users express their 
preference for the meat product thus pro- 
tected. 


THE WEST CARROLLTON PARCHMENT COMPANY 


WEST CARROLLTON 


OHIO 


- o - 


OUR 39th YEAR SERVING THE FOOD INDUSTRY 
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Trade Active — Market Irregular — 
Hogs Firmer—Cash Trade Fairly 
Good — Hog Run Comparatively 
Light — Decreasing Lard Stocks 
Expected. 


A rather active but nervous and ir- 
regular market featured hog products 
the past week. Lard recovered a good 
part of previous week’s decline, but 
owing to erratic price trend in com- 
modities generally, provisions were 
rather easily influenced either way. 

Commission house trade was mixed, 
put on breaks, there appeared to be sup- 
port from packing quarters. Hog price 
trend was upward, weather being fa- 
vorable to increased consumption. Hog 
marketing was comparatively light, 
while cottonseed oil showed consider- 
able strength. 

A bulge in top hog prices to 8.20c at 
Chicago led to commission house buy- 
ing and covering in lard and brought 
about a stiffening in prices. Buying 
power, however, failed to follow swells 
and a setback in top hogs to 7.90c 
served to bring about considerable 
realizing in futures, and a setback from 
the week’s best levels. 


Cash Trade Better 


There was nothing particular in hog 
product market to account for selling 
pressure at times. Much of the easiness 
was traceable to heaviness in grains 
and weakness in commodities generally. 


Supply and demand conditions within 
the market and the situation in hogs 
and hog products had very little effect. 
However, the market gave a rather 
good account of itself, and there did 
not appear to be any particular weak- 
ening in the belief that ultimately hog 
products are headed for higher levels. 
Those operating on the constructive 
side were inclined to be cautious until 
Washington atmosphere is cleared. 

Cash product trade was reported 
satisfactory. Cold weather over the 
country tended to stimulate both lard 
and fat demand. Western hog run the 
past week totaled 355,200 head, com- 
pared with 347,100 head the previous 
week and 681,700 head the same week 
last year. Cotton oil stocks are steadily 
decreasing, and there is possibility that 
the burdensome surplus of oil of the 
past several seasons will be eliminated 
entirely by the end of the next cotton 
crop year. 


Hog Weights Increase 
Average price of hogs at Chicago at 
the outset of week was 8c, against 7.75c 
the previous week, 3.40c a year ago, 
3.25¢ two yaers ago and 3.90c three 
years ago. 


Average weight of hogs at Chicago 
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last week picked up somewhat, indicat- 
ing possibilities of heavier feeding, and 
was 228 lbs., against 221 lbs. the pre- 
vious week, 227 lbs. a year ago and 232 
lbs. two years ago. 

Receipts of hogs at 62 markets dur- 
ing December were placed at 3,139,869 
head, against 3,331,960 head the pre- 
vious year. Hog receipts for 1934 were 
placed at 33,719,923 head, against 40,- 
376,926 in 1933, a decrease of 6,657,003 
or 16.5 per cent. 

PORK—Demand was fairly good, and 
market was steady at New York. Mess 
was quoted at $27.00 per barrel; family, 
$26.50 per barrel; fat backs, $23.25@ 
27.00 per barrel. 

LARD—Demand was routine but 
fairly good at New York, and prices 
were steady. Prime western was quoted 
at 11.85@11.45c; middle western, 11.35 
@11.45c; city, 10% @10%c; tubs, 18% 
@13%c including tax; refined Conti- 
nent, 1154,@11%c; South America, 11% 
@11%c; Brazil kegs, 11%@12c; com- 

















pound, car lots for exports, 13%c; 
smaller lots, 1344c; domestic compound, 
%4e more. 


At Chicago, regular lard in round lots 
was quoted at 24%e over January; loose 
lard, January price; leaf lard, 744c to 
10c over January. 


(See page 41 for later markets.) 


BEEF—Demand was fairly good at 
New York, and market firm. Mess was 
nominal;. packer, nominal; family, 
$18.00@19.00 per barrel; extra India 
mess, nominal, 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$16.43 per ewt. on Jan. 9, 1935, as com- 
pared with $18.10 a week earlier and 
$15.23 at the same time in 1934. Lard 
in tierces at Hamburg was quoted at 
$26.36, compared: with: $25.04 the pre- 
vious'week and $16.66 on Jan. 10, 1934. 


Hog Cut-Out Losses Larger 


Light hog supplies accompanied by 
higher live prices and a pork trade 
showing little tendency to follow price 
increases featured the market during 
the week. Product values did not fol- 
low hog prices and as a consequence, 
cutting yields were less satisfactory 
than those of a week ago. 


General quality of hogs was good 
with the bulk of weights 180 lbs. and 
up showing considerable finish. At 
Chicago a considerable number of heavy 
hogs were received, including butchers 
weighing as high as 477 lbs. Most of 
these heavy hogs carried good finish. 
Packing sows were in small supply and 
met with good demand. 

Receipts at the seven principal mar- 
kets for the first four days of the cur- 
rent week totaled 225,300 head com- 
pared with 211,800 a week ago and 
455,300 in the like period a year ago. 
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Thus the runs of this week were less 
than half of those received a year ago. 


Top for the week at $8.20 was. paid 
on Monday with the low top of $7.90 
on Wednesday. The high average of 
$8.00 was also made on the opening day 
of the session with the low of $7.75 on 
the third day. On the closing day of 
the period prices rallied with the top 
going to $8.00 and the average to $7.80. 
Including the processing tax, this 
means that hogs are costing packers 
well over $10.00 per cwt., which neces- 
sitates a retail price for pork not con- 
ducive to heavy buying. 


The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE, representative 
costs and credits being used. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs, Ibs. Ibs. Ibs. 

$2.19 $2.29 $2.31 $2.31 
-62 -58 -56 53. 
64 -64 64 64 
1.69 1.54 1.43 1.24 
2.04 2.06 1.51 47 
eos ones -54 1.50 
-20 -25 25 33 
-25 -25 25 -25 
1.47 1.69 1.54 1.44 
18 18 18 18 
38 36 .34 34 
-09 -09 -09 -09 
$9.75 ag $9.99 $9.98 

67.00% 00% 69.50% 71.00% 


Crediting edible and inedible offal values at 22c per cwt. to the above totals and deducting from 


these the cost of well fini 


shed live hogs of the weights shown plus all expenses, including the 


processing tax of $2.25 per hundred live weight, the following results are secured: 


Loss per cwt. 
Loss per hog 


Cee e teem e eee eee reese esesseee 


3 33 35 8 
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1S SALT AN 
IMPORTANT FOOD 
INGREDIENT? 








UNDREDS of food manufacturers to 
whom quality is an important factor, 
say that salt that’s always uniform is an 
important ingredient in their products. 
Uniformity is an outstanding quality of 
Diamond Crystal Salt. It reacts and behaves 
consistently — today, next week or next 
year— whether in the baking of bread, the 


curing of meat, the making of sausage, or 
the blending of flour. 

And in purity, mildness, and solubility, 
too, Diamond Crystal Salt stands unexcelled. 
That’s because it’s made by the exclusive 
Alberger Process, the key to all salt good- 
ness. Diamond Crystal Salt Company, (Inc.), 
250 Park Avenue, New York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS...SOLUBILITY...SCREEN 
ANALYSIS...CHEMICAL ANALYS!IS...CHARACTER OF FLAKE 





FINEST IN STOCKINETTE FOR 27 YEARS 


SoLVES PorK PACKING 





HAM BAGS 


Made in all styles, to 
fit any smoked meat 
cut from the smallest 
butt to the largest 
ham. They improve 
the appearance, qual- 
ity and flavor of the 
product; reduce shrink 
greatly! Lowest prices 
obtainable, quality con- 


NATURAL JUICES 


RETAIN ALL 


PLANT PROBLEMs! 


Many Operating 


Smoked meats shrink less and 
sell better when protected by 
Wynantskill Stockinettes. The 
closely knit fabric forms an 
effective seal against losses of 
natural juices, at the same 
time Reeping the product clean, 
bright and attractive. 


Wynantskill Stockinettes are 
available for all fresh and 
cured meat products. 


Write for sample 


BEEF — HAM — SHEEP 
LAMB—BACON—FRANK 





sidered. and CALF BAGS 








Write for Samples 


WYNANTSKILL MFG.C 


Represented by 
R. P. McDermott 
153 Harding Road 
Columbus, Ohio 
Cc. M. Ardizzoni 
9942—4I1st Ave. 
Corona, L. I., N. ¥. 


pa ce) f 
e N.Y. 


Jos. W. Gates 
131 W. Oakdale Ave. 
Glenside, Pa. 
W. J. Newman 
1005 Pearl St. 
Alameda, Calif. 


Fred K. Higbie 
417 S. Dearborn St. 
Chicago, Ill. 

E. J. Donahue 
47 Rossmore Road 
Jamaica Plain, Mass. 





CHAPTERS 
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I1ll—Handling 
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MEAT AND LARD STOCKS 


Exports of lard, bacon, and hams 
through the port of New York during 
the first four days of the current week 
totaled 850,938 lbs. of lard and 416,000 
lbs. of meat. 

Lard exports from the United States 
for the full week ended Jan. 19, 1935, 
totaled 2,157,313 lbs. against 7,159,902 
lbs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 41,029,187 lbs. against 
105,012,321 lbs. for the 1933-34 period. 

Bacon and ham exports for the week 
ended Jan. 19, 1935, totaled 3,883,500 
Ibs. against 3,101,950 lbs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 

products totaled 29,197,150 lbs. against 
27,613, 700 lbs. for the 1933-34 period. 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality product 
at Liverpool on Jan. 9, 1935, with com- 
parisons were as follows 


Jan. 9, Jan. 2, Jan. x0. 
1935. 1935. 1934 


American green_ bellies. . -$14. 20 $16.00 $15.20 
1 


Danish green sides.......... 18.41 8.94 18.87 
Canadian green sides....... 16.33 16.42 15.80 
American short green hams.. 19.36 19.91 20.58 
American refined lard....... 6.47 12.48 12.93 


CANNED MEAT EXPORTS 
Canned meat exports from the United 
States during November, 1934, are re- 
ported as follows: 
eo Ibs. Value. 


Bees BEEE ccc ccccescccoceess 650 ons, 966 
SME vccccegocestcsnces 1, O28" 010 85,567 
SE BED ove cccccvesces 128,500 379 
Other canned meats ........... 104,778 19,944 
DE dvednepeveneescteuesene 1,593,938 $549,856 
To insular possessions ........ 392,722 
BEE wesc cneceocesececosses 1,986,660 


Of the quantity exported to insular 
possessions, Hawaii took 312,186 Ibs. 
and Porto Rico, 80,536 Ibs. 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Jan. 19, 1935, with comparisons: 


Week Cor. 

ended Prev. week, 
West. drsd. meats: Jan. 19. week. 1934. 
Steers, carcasses.. 10,239 10,488 9,580 
Cows, carcasses... 1,506 1,770 688 
Bulls, carcasses... 348 322 187 


Veals, carcasses.. 13,165 14,127 11,271 

Lambs, carcasses. 35,433 28,699 37,634 

Mutton, carcasses. 1,121 840 1,922 

Beef cuts, lbs.... 617,539 604,426 507,286 

Pork cuts, Ibs... .2,048,1073%4 2,209,622 2,774,144 
local slaughters: 


| ere 10,339 10,210 9,871 
DEP cxevwarssees 14,980 13,782 13,671 
ESSIEN 41,198 41,479 53,022 
ae 68,743 58,236 62,248 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Jan. 1, 1935, to Jan. 23, 1935, totaled 
2,063,049 Ibs.; tallow, none; greases, 
none; stearine, 87,600 Ibs. 


Week ending January 26, 1935 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, JANUARY 19, 1935. 





Open. High. Low. Close. 
LARD— 
Jan. ...13.02% ing wees 13.02%4ax 
i +66 adme re. esas 13.12%n 
May ...13.20 13.25 13.15 13.22% 
July ...18.35-32% 13.40 13.32 13.40ax 
Sept. ..13.45-47% 13.50 13.45 13.50ax 
CLEAR BELLIES: 
Me 2k aves ae a 15.8744b 
May ...16.00 16.0214 16.00 16.024%4b 
July ...16.121%4 owes cove 16.12%4b 

MONDAY, JANUARY 21, 1935. 

LARD— 
Jan. ....13.07% 13.0744 12.87% 12.90-9214 
Mar es eeete 13.00n 
May 2 h oy 3214 12.95 13.0714 
July 13.47% 13.10 13.25-2714 


° 0s ly 
Sept. .13.52 L 4-47 % 13.5714 13.22% 13.35ax 
CLEAR BELLIES— 


, cee a owes 16.00b 
May ...16.22% 16.22% 16.15 16.15b 
MD wwe eune wees wars 16.27%4ax 
TUESDAY, JANUARY 22, 1935, 
LARD— 
Jan. ...12.80 12.80 12.70 12.70ax 
Jae ante 12.80b 
May ...13.02% 13.02% 12:90 12.95ax 
July ...13.12% 13.15 13.07% 13.10ax 
Sept. ...13.30-27% 13.30 13.17% 13.17% 
CLEAR BELLIES— 
ee a . 16.00n 
May ....16. 10 16.10 15.75 15.80 
July . 1115.85 15.90 15.82% 15.90 


WEDNESDAY, JANUARY 23, 1935. 





12.72% 12.70 12.70-72% 
osin caine 12.80n 
iG 12.97% 12.85 12.90 
y ...13.00 13.15 13.00 13.05b 

Sept. ...13.07% 13:20 13.07% 13.12% 
CLEAR BELLIES— 
JOR, cee cece wees vee 16.00n 
May -15.62%4 odes owen 15.62%b 
CU sw Sees " ‘ 15.80ax 


THURSDAY, JANUARY 24, 1935. 
LARD— 





Jan. ...12.75 12.821% 12.75 12.75b 
SEEs. s0a-cems “Seon women 12.85n 
May ...12.92% 13.00 12.90 12.95b 
July ...13.05 13.15 13.05 13.074%4b 
GE. ven cess done van 13.174ax 
CLEAR BELLIES— 
eee ooe0e eee 16.00ax 
May ...15.70 oe — 15.70 
MO. exe areas amen en 15.80b 
FRIDAY, JANUARY 25, 1935. 
LARD— 
Jan, ...12.80 12.80 12.70 12.70ax 
DEME.. «0s sees bea 12.80n 
May ...12.95 12.95 12.80 12.874%4ax 
July ...13.10 13.10 12.95 13.00b 
Sept. -13.07% 13.07% 13.00 13.074%4b 
CLEAR BBLLIES— 
Jan. ...16.00 eee ine 16.00ax 
ee wienta pawn 15.70n 
July ....15.87% cues oes 15.87% 
Key: ax, asked; b, bid; n, nom.; —, split. 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Jan. 19, 1935: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Jan. 19. week. 1934. 
Steers, carcasses ...... 2,293 2,346 2,349 
Cows, carcasses ...... 1,207 1,020 867 
Bulls, carcasses ...... 332 442 
Veals, carcasses ...... 1,708 1,774 1,370 
Lambs, carcasses ..... 11,194 10,336 8,975 
Mutton, carcasses ... 22 298 572 
| ere 1362, 300 265,670 495,523 
Local slaughters: 
GTR. ccccvccvccesccscs 2,283 2,043 1,801 
CEE enciceeessscnewed ,309 3,023 2,422 
BD ccccvsccecs eovces 16,450 12,504 19,484 
GEE .éns-drecbebonvese y 5,114 7,021 











CASH PRICES 


Based on actual carlot trading Thursday, 
January 24, 1935. 


REGULAR HAMS 








Green. *8. P. 
eee teh. eke 16 14% 
BPE se s0cb susan piaeues 16 14% 
REP oabv.cues oucshuceeeeetes 16% 15 
ES SRR 16% 1514 
OTE WORMS occ vewiceew saw ees 164% @16% eee 
BOILING HAMS 
Green. *g. P. 
174% @17%4 16% 
17% 16% 
a3 17% 16% 
ie2 ee 17% oes 
SKINNED HAMS 
Green. *S. P. 
16 
16% 
17% 
17% 
16% 
us 
14% 
14 
138% 
Green. *S. P. 
he OT OCT on ee a Re 11 10% 
PD s:0-siviews cbien elcemulod aca iL 10% 
SR a eee 11 10% 
BEE  saiguacubdciruntaWdaatnas 11 10% 
TPG, occcsverdeocvtesdecdouss 11 10% 
Short shank 4c over. 
BELLIES 
(Square cut seedless) 
(S. P. 4e under D. C.) 
Green. *D. C. 
r iB 
9 
19 19% 
19 19% 
19 19% 
° 19 19 
*Quotations represent No. 1 new cure, 
D. S. BELLIES 
Rib. 
15% 
155g 
1544 
15% 
1548 
14% 
11 
11% 
- 1256 
- 13 
| ERR ere ae Niche epee: 38 
SEE bas ds ckccuwk Key ensue os ecateboeeeuens 14% 
NED Psy valine wenteenu sletenes waaneeaiins Seas k 14% 
BOE wiknhascs avahsioss eee 144% 
OTHER D. S. MEATS 
Extra Short Clears.......... 35-45 1544n 
Extra Short Ribs............ 35-45 154n 
jy eee 6- 8 115 
OO ££. ree 4-6 11 
ere 10% 
Green Square Jowls.......... 13% 
Green Rough Jowls.......... uy 
LARD 
ee Dy GRIN i ssc cabubcesteceess 12.70b 
DG: TN, MOODS 6:.5cedaoveceeuedee 12.50b 
Refined, boxed, N. Y.—BExport.......... unquoted 
Neutral, SE ROUN csc cancts cee tateeess 
WEE So ooeenu cea ee 12.50 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Jan. 19, 1935: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Jan. 19. week. 1934. 
Steers, carcasses ...... 2,042 2,141 2,815 
Cows, carcasses ...... 1,870 1,729 1,809 
Bulls, carcasses ...... 6 7 48 
Veals, carcasses ...... 778 1,027 1,245 
Lambs, carcasses ..... 17,529 16,006 22,681 
Mutton, carcasses .. 200 812 
WOU GD. . wens veeseese + 1226,687 174,567 381,924 
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u SORE than a Sausage Covering 
uw use VISKING” Casings... 






You Get the Benefit of a Complete Merchandising Service 
Which Creates Sales for your Dealers .....and Thus for YOU! 





en eet mesons 


For the benefit of the entire Write today for copies of the 
sausage industry, The Visking Corpora- new “VISKING” Sales Aid, and invite 


tion has prepared a new and better the Visking Representative to present 


Fe ead aaa eam 


service covering every phase of sausage _all the facts about it to your sales force. 
merchandising. This service is sent free 
10100,000 retailers who want to be better 
merchants. And the “Visking News” 
carries brief, newsy money-making — Over 70 patents issued by the United States 
ideas to your dealers EVERY MONTH. and Foreign Countries are owned by The 


Visking Corporation with many more pend- 


RE LO NE OR EE 


This service is one of the most ing. Purchasers of ““VISKING” Casings are li- 


important factorsinthe success of _ censed by The Visking Corporation to practice 


‘VISKING” Casings. Send for full some of their patented processes during the 


reser 


preparation of food products when packaged 





details of this unusual plan. See that 


“a in “VISKING” Casings. However, licenses do 
your salesmen utilize it to the fullest ex- 
not extend to the use of these patented pro- 


tent — watch how it steps up retailers cesses in the preparation of products not to 


poundage — and YOURS! be packaged in “VISKING” Casings. 


ee ee 











CHICAGO, ILLINOIS 





Q MOG 


RUST-PROOF BRINE MAKER 


A new method of making brine, de- 
veloped in the laboratories of the In- 
ternational Salt Co., and installed in the 
plant of Arbogast & Bastian Co., Allen- 
town, Pa., was described in the Septem- 
ber 29 issue of THE NATIONAL PRO- 
VISIONER. This process, automatic in 


NON-CORROSIVE SALT DISSOLVER. 


action, uses rock salt and is performed 
in a new type dissolver. This equip- 
ment is now being constructed of 
nickel-clad steel of welded construction. 
Piping and fittings are of Monel metal. 
The unit is 48 in. in diameter and cap- 
able of producing 200 gallons of pure 
saturated brine per hour. 


Nickel-clad steel is a joint develop- 
ment of the International Nickel Co., 
and Lukens Steel Co., and is produced 
at the latter’s mills in Coatesville, Pa. 
It is a hot-rolled bi-metal composed of 
a light layer of pure, solid nickel per- 
manently bonded to a heavy base of 
ordinary steel. The pure nickel surface 
of the bi-metal gives the corrosion-re- 
sistance and other advantages of pure, 
solid nickel, while saving from one- 
third to one-half the cost which would 
be involved by construction with solid, 
corrosion-resistant metals. 
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In nickel-clad steel rock salt dis- 
solvers it is said, harmful corrosion or 
rust cannot occur, because the brine 
comes in contact only with the pure 
nickel surface, and thus high purity of 
brine is assured. 


ADD TO STOKER LINE 


Link-Belt Co. has acquired manufac- 
turing and sales rights to the Modern 
coal burner from the Modern Coal 
Burner Co. Stocks of parts have al- 
ready been taken over by the Link- 
Belt stoker division, the company’s 
Caldwell-Moore plant at 2410 West 18th 
st., Chicago. There will be no inter- 
ruption or impairment of service to 
owners and operators of Modern burn- 
ers. Link-Belt Co. and Modern Coal 
Burner Co. have been building auto- 
matic stoker equipment for about five 
years, in sizes ranging from household 
size to 250 B.H.P. 


NEW SAUSAGE CASING 


A new manufactured sausage casing, 
to which has been given the name 
“Sanicase K,” has been placed on the 
market by the Sylvania Industrial 
Corp., Fredericksburg, Va. This casing, 
according to an announcement of the 
company, is made of a new material not 
heretofore offered in this country but 
used successfully in Europe for some 
time. 

Ends of these casings are moistened 
before tying; otherwise are used the 
same as viscose casings. By soaking 
for a slightly longer time, however, 


No animal products enter into the 
manufacture of this casing and they 
are, therefore, strictly Kosher. It is also 
announced that they have been accepted 
by the B.A.I., subject, of course, to in- 
spection in federally inspected plants, 
Sanicase K is being offered in diameters 
of 15g in., 1% in., 2 in., 2% in., 2% in, 
and 2% in., plain and printed. 


GREASE IN CARTRIDGE FORM 


Greases packed in cartridge form to 
fit a new type of grease gun are now 
being sold by the Standard Oil Co. 
(Indiana). To fill the new type of 
grease gun the operator merely slips a 
factory loaded cartridge into the barrel 
of the gun, which is then ready for 
use. 


The cartridges now being made are of 
1-lb. capacity and include several grades 
of lubricant. The method of handling 
works equally well with fluid gear 
lubricant or fairly stiff grease. A par- 
tially used cartridge can be replaced 
quickly with another cartridge of dif- 
ferent grade of lubricant, and the lubri- 
cant in the used cartridge, being en- 
closed, is not wasted and does not ac- 
cumulate dirt. 


This lubrication system has been per- 
fected during the past few years by the 
Lubrication Corporation, Chicago, a 
concern owned jointly by the Stand- 
ard Oil Co. of Indiana and Bendix Avia- 
tion Corp. Each cartridge has a sliding 
bottom which acts as a plunger to feed 
the lubricant into the high pressure 
chamber in the nose of the gun. Al- 
though the cartridges cannot be re- 


SALES APPEAL THROUGH ATTRACTIVE APPEARANCE. 


Sausage stuffed in Sanicase K, a new sausage casing made of material not hereto- 
fore used in this country for this purpose but successfully used in Europe for 


some time. 


Proper soaking of the casing before stuffing, it is said, produces a 


solid product with a smooth casing. 


stretch is increased so that on drying, 
contraction produces a solid sausage 
with a smooth casing. A high degree 
of transparency characterizes the prod- 
uct. 


filled, they cost only slightly more than 
the same amount of grease packed in 
ordinary containers. Cartridges of 
larger size may be offered in the near 
future. 


The National Provisioner 
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IMPROVED LARD REFINING 
(Continued from page 12.) 

clerating effect upon the oxidation of 

fats and oils. 


Having listed the practices which 
contribute to the destabilization of lard 
during these refining steps, it seems 
desirable to set down here suggestions 
which may eliminate most of the objec- 
tionable effects of refining, and which 
may make for production of a refined 
pure lard of much better quality than 
that which is currently marketed. 


Suggestions for Improvement 


1. Refining under vacuum or in a 
closed vessel in the presence of some 
inert gas, such as hydrogen, carbon 
dioxide or nitrogen, will eliminate oxi- 
dation during mixing at elevated tem- 
peratures. 


2. Substitution of activated carbon 
for fullers’ earth in refining will reduce 
the tendency toward destabilization. 
Also, activated carbon subtracts flavor 
and odor from the treated product, in- 
stead of adding an objectionable flavor 
and odor as does fullers’ earth. 


3. Filtration should be through a 
closed delivery filter press, equipped 
with sight glasses leading from each 
chamber of the filter press, for more 
definite control. 


4, In blowing the press, some inert 
gas such as carbon dioxide or nitrogen 
should replace air to reduce oxidation 
in this step. Also a filter press, 
equipped with closed delivery with in- 
dividual sight glasses will eliminate 
oxidation of the hot pure lard as it is 
discharged from the filter press. 


5. Closed storage, from which air is 
excluded, will keep from further oxida- 
tion during storage up to the time the 
lard is delivered to the chilling and fill- 
ing equipment. 

6. Substitution of a votator or some 
other means of incorporating nitrogen 
or carbon dioxide into the plasticized 
lard will eliminate the last chance of 
oxidation during the final holding period 
before consumption. 


- 


7. Mixing, filtering and_ storage 
equipment composed of metals known 
to exert no destabilizing effect upon the 
lard are easily available without ex- 
cessive cost. 


Refining Processes and Equipment 


1. Assuming that properly produced 
prime steam lard is the most stable 
pure lard which can be produced, and 
that its unimpaired preservation 
through all stages of processing and 
packaging to the consumers’ plant or 
home is extremely desirable, it is worth 
while to consider the fact that it is pos- 
sible to add a very small percentage of 
activated carbon along with the raw 
fats right in the rendering kettle, and 
thereby produce a refined pure lard 
with unimpaired stability. 

Filtration should follow, through 
equipment known to exert no destabil- 
izing influence, into air free receivers 
composed of this same material, the 


Week ending January 26, 1935 


closed press being freed from lard by 
blowing with an inert gas. And it 
should finally be plasticized by incor- 
porating into it an inert gas. 


2. Or activated carbon may be added 
in a vacuum refining kettle instead of 
in the rendering kettle. Subsequent 
processing should be the same as de- 
scribed under paragraph 1. 

38. In case a neutral lard with a 
very high smoke point is desired, this 
may be accomplished by adding suffi- 
cient bicarbonate of soda to neutralize 
the free fatty acids (using sufficient 
water to ionize) with activated carbon 
in the vacuum refining kettle. After 
mixing and drying, the lard may be fil- 
tered through a closed filter press, sub- 
sequent processing being as described 
under paragraph 1. 


To Maintain Stabilization 


It appears, however, that some de- 
stabilization may occur in this neutral- 
izing process. 


4. There is just one refining process 
available which tends strongly to stab- 
ilize lard. This is hydrogenation, 
whereby a measured amount of hydro- 
gen is included in the fat molecule. 
Hydrogenation may be easily induced 
in a closed agitated pressure type ves- 
sel, using a specially prepared nickel 
as a catalyst. When the temperature is 
brought to about 150° C., exothermic 
action starts and the lard “drinks up 
hydrogen thirstily.” Only a _ small 
amount of hydrogen may be added, 
otherwise the lard may become too 
hard, and it may lose its naturally de- 
sirable plasticity. 


Hydrogenation is the direct opposite 
of oxidation, so that stability (keeping 
quality) of pure lard is markedly in- 
creased through hydrogenation. Hy- 
drogenation imparts to pure lard much 
of the desirable qualities possessed by 
partially hydrogenated edible vegetable 
shortenings. However, it is also claimed 
that hydrogenation reduces the short- 
ening power of the pure lard so treated 
to about the level of partially hydro- 
genated vegetable shortening. 

Drip rendering, which includes rendering and 
refining in one simple operation, will not be 
described here, because it has been thoroughly 


described in detail in the October 27th issue of 
THE NATIONAL PROVISIONER. 


Cost of New Equipment 
“But,” says the packer, “this all calls 
for some new equipment, and would 
raise my production cost.” 


True, but if the edible vegetable oil 
producer could equally improve his 
product by such simple and inexpensive 
installations, and by slightly increasing 
his cost, he would not hesitate an in- 
stant to do so. 

If lard is to be competitively mar- 
keted, on the basis of the outstandingly 
meritorious features which is naturally 
possesses if properly produced, the 
packer will have to drop that “make 
it cheap” attitude, and spend just a very 
small part of the money, energy and 
thought upon his lard production which 
is constantly being spent by the edible 


oil refiner upon the production and mar- 
keting of his products. 

Epitor’s Note: This is another contribution to 
the discussions on ‘‘Progress in Processing Oils 
and Fats and Improvement in Shortening Man- 


ufacture” which have appeared in THE Na- 
TIONAL PROVISIONER. 


CANNED MEAT STORAGE BIDS 


Some packers and canners who hold 
current contracts with the FSRC for 
storing canned meats under previous 
schedules have inquired whether it is 
necessary for them to submit bids for 
storing canned meats under Schedule 
124, 


Upon inquiry, the Federal Surplus 
Relief Corporation states that canners 
who want to continue storing the prod- 
uct which they now have in storage for 
FSRC account may submit bids under 
Schedule 124, but there is no obliga- 
tion on their part to do so. The FSRC 
states that it is desired to transfer the 
canned meat now being held by packers 
to storage facilities where it may be 
kept until the product is finally moved 
out for distribution. 


Bids under this schedule will be op- 
ened February 7 instead of January 30, 
as previously announced. 


GETTING THE BUSINESS 


(Continued from page 14.) 
meat dishes were featured. One of 
these gave in detail, menus for an entire 
week. In excess of 100,000 of these 
recipe folders were picked up by women 
customers of the stores during the 
week. 


Streamers and pennants advertising 
Esskay products were also placed in all 
stores, and retailers and their employees 
were furnished with red, white and blue 
cloth caps lettered “Esskay Quality 
Meat Products.” Every man behind the 
counters of cooperating stores also wore 
a large button reading “Esskay Week 
—A Quality Celebration.” 


More than 45,000 house-to-house calls 
were made during the week by 900 
Esskay employees to induce housewives 
to visit the stores handling the various 
products of the company. 


Stainless steel carving knives also 
were given away to purchasers of Ess- 
way products who supplied the best line 
to a five-line limerick. 


Are intensive and well coordinated 
advertising campaigns of this nature 
worth while? Here is how Frank 
Orchard, of Van Sant, Dugdale & Co., 
advertising agents who were placed in 
charge of the campaign, answered this 
question: 


“Did Baltimore show interest? Tele- 
grams, letters and personal calls to the 
Esskay executives register an emphatic 
‘Yes,’ an indication that the primary 
purpose of the campaign was fulfilled. 
Dealer cooperation and enthusiasm reg- 
ister ‘Yes’ with equal emphasis. And 


Page 35 
























































Pe NA NSE LETTE BOT nL 








LE TLE LET ET TTS IL ET TLL TOE 


Ee OAT ot 














M«M Hoe 
GRINDS EVERYTHING 


Cuts rendering cost 


Grinds fats, bones, carcasses, vis- 
cera, ete.—all with equal facility. 
Reduces everything to uniform fine- 
ness. Ground product gives 

up fat and moisture con- 

tent readily. Saves steam, 

power, labor. Low opera- 

ting cost. Increases melter 
capacity. 

We will gladly analyze your 
requirements and make spe- 

cific recommendations to fit 

your needs. Write! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 





fish scrap, etc. 


are reduced. 











Founded 1834 








if the consumer ‘buy Esskay’ vote con- 
tinues as it has evidenced itself during 
the interval following the campaign, it 
will register an overwhelming ‘Yes.’” 


MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended Jan. 19, 1935, are 
reported as follows: 


Point of 


origin. Commodity. Amount. 


Argentine—Canned corned beef 
Canada—Bacon 

Canada—Pork cuts 
Canada—Sausage 
Denmark—Liverpaste 
England—Meat paste 
England—Smoked_ pork 
Germany—Smoked ham 
Germany—Sausage 
Holland—Smoked ham 


1,330 Ibs. 
3,795 Ibs. 
743 Ibs. 


the grease and strictly combing 56’s, 48 
blood, have moved at 28@2816c in the 
grease, but 64’s and finer wools con- 
tinue to have the volume of call in the 
territory wools. The week’s quotations 
follow: 
Domestic Fleeces, 
Ohio & 
Ohio & 
Ohio & 
Ohio & 
Ohio & 


Ohio & 
Ohio & 


grease basis— 

Penn., fine clothing 

Penn., fine delaine 

Penn., %4-blood, combing 

Penn., %4-blood, clothing 

Penn., % combing 

Penn., %4 combing 

Penn., 4 clothing 
ee, Ek Gs h:66-00e sv eccéese.néevenccleee 

Territory, clean basis— 
Fine staple 
i eee 68@73 
Fine, fine medium, clothing.............. 65@66 
14-blood, staple 72@74 
%4-blood, staple 65@67 
\%4-blood, staple 60@62 
ee 

Texas, clean basis 


@7T7 


Choice, 


Grind Cracklings 
at Lower Cost 


TEDMAN’S Type 
Mills are especially adapted for the 
reduction of packinghouse by-products, 
Their extreme 
sectional construction saves time 
in changing hammers and screens 
and in the daily clean-up which is 
required where edible products 


“A” Hammer 


Nine sizes—5 to 100 H.P.—capacities 
500 to 20,000 pounds per hour. 
for catalog 302. 


STEDMAN’S FOUNDRY 
& MACHINE WORKS 
AURORA, INDIANA, U. S. A. 


Write 


PORK PRODUCTS EXPORTS 
Exports of pork products from the 


U. S. week ended Jan. 19, 1935: 
PORK. 
Week 
ended 
Jan. 19, 
1935, 
bbls. 


Week 
ended 
Jan. 20, 
1934, 
bbls. 


United Kingdom 
Continent 


M Ibs. 
3,101 


2,877 


Total 
United Kingdom 
Continent 


1 
58 


Total 
United Kingdom 


Bl EN csie.c<crenaned deawaeas ace T3@75 
DE, GE SED cccecvisvecesctceseus 68@70 
te asso hescovvereker senses eewes 63@65 
Fall 


Continent 

Sth. and Ctl. America.... 
65 West Indies 

SUSU SESE Se es LECéeeCe TEN TCecececce Eee es Be CRB ckccee 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Hams, 
From M Ibs. 

New York 410 

Boston pe 29 

Norfolk 5s 

New Orleans 

St. John, N. 

Halifax 


Holland—Liverpaste 
Ireland—Smoked ham 
Italy—Sausage 
Poland—Sausage 
Poland—Cooked ham 
Switzerland—Bouillon cubes 
Switzerland—Soup tablets 
Uruguay—Edible tallow 
Uruguay—Canned meats 


,190 lbs. 

789 lbs. 
1,381 Ibs. 
2,249 Ibs. 
48,162 lbs. 
4,171 Ibs. 

. 1,685 Ibs. 
. -310,329 Ibs. 
401,508 lbs 


Pork, 
bbls. 


E 


POSTPONE DOG FOOD HEARING 


The public hearing on canned dog 
food, scheduled to be held on January 
29, has been postponed to February 5, 
the NRA announced this week. This 
hearing will be on proposed definitions 
and standards of identity and biological 
value and on labeling requirements for 
canned dog food as well as a plan for 
their enforcement. The hearing will be Pork. the ape pon 
held in the Mayflower Hotel, Washing- Bacon and Hams, i os 


Ss 2 7 
ton, D. C. a ri 


& 


Rbesas F 


3,035 
409 


3,883 
3,696 


B. West.... 


a 


WEEKLY WOOL REPORT 


Trade is very spotty in the Boston 
wool market. Some houses have a 
steady call for moderate quantities of 
certain types of wool, while others are 
not even getting inquiries. Ohio delaine 
and strictly combing 64’s and finer 
fleeces have been sold at 27@28c in 


Total week 
Previous week 
2 weeks ago 
Cor. week 1934 


SUMMARY NOV. 1, 1934, TO JAN. 19, 1 


1934 to 1933 to 
35. 1934. 


papertts 
S325 


78 


Increase. 


,614 
01 


27 1,583 
195,012... 





Grinders—Vibrating Screens 
FOR BY-PRODUCTS 
There {s a Williams for every by-product 


crushing or grinding job. Heaviest con- 
struction predominates. Especially = 


Other types crush green bones 
and hash dry rendering materials. We 
also build the well known ‘‘Full-Floating” 
Vibrating Screen for sifting greasy 
crac 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 NORTH NINTH ST., ST. LOUIS, MO, 
New York 
15 Park Row 


24-Inch Air Blast Fan 


5,000 cu. ft. air per min. 
1/3 H.P. Ball Bearing 
Motor 


$2850 


2 WEEKS’ FREE TRIAL 


Wm.J. Lohman, Inc. 
62 Ninth Avenue 
New York City 


Chicago 
37 W. Van Buren 8&t. 


San Francisco 
826 Rialto Bldg. 
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TALLOW—A rather quiet but steady 
market featured tallow at New York 
the past week. Extra changed hands 
in a moderate way at 5%c f.o.b. or un- 
changed from the previous week’s 
levels. Offerings were not large, but on 
other hand demand was not aggressive. 
In most cases buyers and sellers were 
\e lb. apart, with extra 55¢c f.o.b. bid, 
and 5% @5‘%ce, sellers. It was difficult 
to estimate quantity that charged 
hands, but it was conceeded that busi- 
ness was limited, possibly only 500,000 
Ibs. 


Oils and fats were irregular, but a 
firm undertone prevailed. This made 
for a situation where buyers were in- 
clined to go slow pending developments, 
while producers were firm in their ideas. 

At New York, special was quoted at 
51sec; extra, 55%c f.o.b.; edible, 8c nomi- 
nal. 


At Chicago, a very firm market pre- 
vailed for tallow as well as for other 
soapers’ materials. Light offerings were 
again a feature, and buyers were show- 
ing considerable interest in later de- 
liveries. At Chicago, edible was quoted 
at 8c; fancy, 65sc; prime packer, 64 @ 
6%4c; special, 6c; No. 1, 5%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, January-February shipment, 
was unchanged at 24s 9d. Australian 
good mixed at Liverpool, January-Feb- 
ruary shipment, was unchanged to 
24s 9d. 


STEARINE — A quiet and steady 
market prevailed in oleo at New York, 
with prices quoted at 9% @10c. At Chi- 
cago, demand appeared quiet, and mar- 
ket about steady. Oleo was quoted at 
9@9'%4e. 

OLEO OIL—Demand was fairly good 
and offerings were firmly held, resulting 
in a firm tone at New York. Extra 
was quoted at 11% @11%c; prime, 10% 
@11%c; lower grades, 10c sales. At 
Chicago, market was fairly active and 
frm. Extra oleo oil was quoted at 
10%2c. 


(See page 41 for later markets.) 


LARD OIL—Demand was satisfac- 
tory, and with offerings more tightly 
held, market displayed more firmness at 
New York. No. 1 was quoted at 8%c; 
No. 2, 8c; extra, 9%4c; extra No. 1, 
9c; winter strained, 914c; prime, 155c. 

NEATSFOOT OIL — Sellers’ ideas 
were firmer, and demand was fair. Re- 
sult was that prices were unchanged to 
%e better at New York. Cold pressed 
was quoted at 16%c; extra, 94c; No. 1, 
9c; pure, 12c. 


GREASES—A moderate inquiry and 


a quiet trade featured market for 
greases at New York the past week. 





Week ending January 26, 1935 


Tallows Greases ¢ 
Detkly Markee Revie 





Offerings continued rather light, and 
market was steady in tone, with little 
or no change in prices. Buyers ap- 
peared to be awaiting developments, but 
sellers maintained their ideas quite 
generally. 

At New York, yellow and house were 
quoted at 5%@5%c; A white, 54@ 
5%c; B white, 554 @5%c; choice white, 
6c nominal. 

At Chicago, feature in greases was a 
firm market and light offerings both 
nearby and for future shipment. Soap- 
ers displaying more interest in later de- 
liveries. At Chicago, brown was quoted 
5c; yellow, 554@5%c; B white, 5%c; A 
white, 64c; choice white, all hog, 6%c. 


BY-PRODUCTS MARKETS 
Chicago, Jan. 24, 1935.- 


Blood. 


Market not so active. Unground 
quoted $3.50@3.55 Chicago and River 
points. 


Unit 

Ammonia. 
IE 5 in tdeeindieinetenseieneaenaual 3.08 3.70 
i ee ee 3.50@ 3.55 


Digester Feed Tankage Materials 
Last trading was at $3.40&10c, but 


later quoted at $3.50 nominal. Buying 
interest is lacking. 
Unit 
Ammonia. 


Unground, 10 to 12% ammonia. ae oes. 50 & 10c 
Unground, 8 to 10%....ccccccccces 00@3.50 & 10c 
AGU GHEE occ ccc cavsctsccoeses @2.50 


Dry Rendered Tankage 
Prices nominal. Buyers showing lit- 
tle interest but offerings are not 
pressed. 
Hard pressed and exp. unground per 


WS WOU cecascdiccusecsucseas $ .60 .65n 
Soft prsd. pork, ac. grease & qual- 

A Er @$50.00 
Soft prsd. beef, ac. grease & qual- 

Ws GO kccsedcccdersinstucwebaces @$45.00 


Packinghouse Feeds. 


No change in this market from week 
ago. Demand good. 
Carlots. 


Digester tankage meat meal 60%....$ 50.00 
Meat and bone scraps, 50%.......... 50.00 
Steam bone meal, 65%, special feed- 

SS ff ae eee 35.00 
Raw bone meal for feeding........ ‘ 35.00 


Fertilizer Materials. 


High grade 10 per cent last sold at 
$2.60&10c. More available at this price 
for Jan.-Feb. shipment. 
ae co tankage, ground, 10@ 


iesgnceee heres ecarn @$2.60 & 10c 
Bone tankage, ungrd., low gd., 
WEE GER. csc cccecouvescsecncees @15.00 
US GIO. 2 ocnccccccsaonweneaee @ 2.75 


Horns, Bones and Hoofs. 
Little change; prices —— nominal. 


Horns, according to grade 85.00 
Mfg. shin bones .......... 85.00 
Cattle hoofs .......+..se0. 

JUNK DOMES cccccccccccccccccccecccs 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 











Bone Meals (Fertilizer Grades.) 
Market unchanged. 


Steam, groun@, 8 & GO. .cceccccecces ee 
Steam, unground, 3 & 50............ 13.00 


Gelatine and Glue Stocks. 

Prices continue largely nominal. Some 
interest in hide trimmings. 
TE GRRE. vk ncnes cc ectesseeiweetened $ 10.00 
CE NEE as cacncebecmevegdeeetuiew 18.00 
Sinews, pizzles oes 
Horns, piths 1 
Cattle jaws, skulls and knuckles.... 17.00@17.50 
Hide trimmings (new style) z 
Hide trimmings (old style).......... 10.00 
Pig skin scraps and trim, per lb.... 5%@ 5% 


Animal Hair. 
Market nominal. 


Summer coil and field dried......... 
Winter coil d 
Processed, black, winter, per Ib....... @ 





Processed, grey, winter, per lb....... 
Cattle switches, each*........cccscoee 1% 
*According to count. 


EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, Jan. 23, 1935. 

High-grade ground tankage has been 
selling at $2.75 and 10c and unground 
at $2.50 and 10c f.o.b. local shipping 
points. The demand is limited. 

The last sale of ground dried blood 
was at $3.25 per unit f.o.b. New York 
though some producers are asking 
a higher price. 

South American sold at $3.10 per 
unit, c.if. Atlantic coast ports. 

Japanese sardine meal is a little 
higher in price. About the lowest quo- 
tation now is $34.50 per ton with some 
sellers quoting up to $35.50 per ton. 


MORE FERTILIZER SOLD 


Improvement in fertilizer tag tax 
sales, which began in 1933, continued 
throughout 1934, according to the Na- 
tional Fertilizer Association. Sales in 
the South last year were 13 per cent 
above those a year earlier and 36 per 
cent above 1932. The Carolinas were 
the only Southern states showing 
smaller sales, while the largest tonnage 
increase was shown by Georgia. Sales 
in the five reporting middle western 
states showed an increase of 39 per 
cent over 1933 and 60 per cent over 
1932. Indiana showed the greatest 
gain of this group. 


MOVE INEDIBLE FATS OFFICE 


Headquarters of the Association of 
American Producers of Domestic In- 
edible Fats have been moved to Wash- 
ington, D. C., and located at 630 In- 
diana ave., N. W. Franklin B. Wise 
is the new secretary-treasurer of the 
organization. 
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Butter and Margarine Consumption 


Both Less Than 


ER CAPITA consumption of mar- 
gates in the United States is less 
than 2 lbs. annually and that of butter 
is only something over 18 lbs. annually. 
In Denmark, the greatest dairy country 
in the world, the per capita consump- 
tion of butter is 21.1 lbs. and that of 
margarine, 45.2 lbs. 

A per capita consumption of 52 Ibs. 
of fats and oils annually, of which 36 
Ibs. should be in the form of table 
spreads, is recommended by the U. S. 
Department of Agriculture. The United 
States Navy rations provide for 36.5 
Ibs. of butter per man annually and the 
Army ration for 45.6 lbs. per man. 


It will be seen, therefore, how far 
below the recommended amount the 
average citizen consumes of table 
spreads, the total consumption of but- 
ter and margarine in 1933 at 20 Ibs. 
being only about 62% per cent of the 
desired amount. 


Taxation Cuts Use of Margarine 


Margarine consumption in this coun- 
try has been greatly reduced by heavy 
taxation under federal and state laws. 
This taxation has been urged by the 
dairy interests in the mistaken belief 
that the handicapping of margarine 
would cause the consumption of more 
butter. 


That this is a mistaken premise is 
shown by the experience of other coun- 
tries where per capita butter consump- 
tion is as high or higher than in this 
country and where the margarine con- 
sumption is many times greater. Ac- 
cording to latest available figures, 
comparative consumption in various 
countries is as follows: 

Butter, Margarine, 
3. Ibs. 


United States “ -75 
United Kingdom y 


In America, low margarine consump- 
tion has been without material benefit 
to the producers of butter, so that the 
delusion that the development of the 
margarine industry would mean the de- 
struction of the dairy industry is with- 
out foundation, says C. O. Moser in 
presenting these facts in a bulletin en- 
titled “The New Margarine Picture— 
How It Looks to the Distressed Pro- 
ducers and Consumers of Home Grown 
Fats and Oils.” 


Plenty of Room for Both 


Mr. Moser is president of the Insti- 
tute of American Fats and Oils, a 
manufacturer and distributor of cream- 
ery butter and a producer of vegetable 
oils. In this bulletin he presents many 
facts of interest, not only to the manu- 
facturer of margarine and the producer 
of animal fats and oils, but also to the 
consumer, particularly as represented 
by that large low-income group not in 
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They Should Be 


position to buy more expensive table 
spreads. 

The bulletin shows that there is 
plenty of room for both butter and mar- 
garine, that in many countries the 
margarine and butter industries thrive 
together, that penalizing one farm 
product for the benefit of another is 
un-American, and that interstate taxes 
invite retaliation, which is unfortunate. 
The bulletin gives the reason for the 
first margarine law, and shows that 
the margarine industry is ethical in 
every way, and that cooperation will 
gain more ground than conflict. 

Containing 15 pages of interesting in- 
formation, the bulletin is distributed 
free of charge by the Institute of 
American Fats and Oils, 1118 Wood- 
ward Bldg., Washington, D. C. 


OLEOMARGARINE TAXES 


Taxes paid on oleomargarine during 
December, 1934, compared with the 
same month a year ago are reported 
by the U. S. Bureau of Internal Reve- 
nue as follows: 

Dec., 34. Dec., '33. 
excise taxes. .$86,839.17 $62,840.06 
special taxes.. 25,069.94 11,464.64 


$111,909.11 $74,304.70 


Oleomargarine, 
Oleomargarine, 


Total 


CAKE AND MEAL EXPORTS 


Cottonseed cake exported from the 
United States during November 
amounted to 56 tons valued at $2,250. 
Cottonseed meal exports totaled 217 
tons valued at $8,696. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
January to June, 1935, inclusive @$24.00 
Ammonium sulphate, double bags, 
per 100 nominal 
Blood dried, 16% per unit @ 3.25 
Fish scrap, dried, 11% ammonia, 
10% B. P. L., f.o.b. fish factory... 
Fish meal, foreign, 2% % ammonia, 
10% B. P. L., @ 34.50 
Fish scrap, eniauinied, 6% ammo- 
nia, 3% A.P.A, f.o.b. fish —— 2.00 & 50c 
Soda ‘nitrate, per net ton; bulk 
January to June, 1935, inclusive. 
in 200-Ib. bags 


nominal 


Tankage, ground, 
15% B. P. L. bulk 
Tankage, os 9@10% 


nia, 15% B. P. L. bulk 


Phosphates. 
Foreign bone meal, tee 3 and 
50 bags, per ton, c.i 
Bone meal, raw, 4% — 50 bags, 
per ton, c.i.f 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Potash Salt. 


Manure salt, 30% bulk, Df ton 
Kalnit, 14% bulk, per ton 
Muriate in bulk, per ton, 40c unit 


2.75 & 10c 
2.50 & 10c 


ammo- 


@ 23.50 
@ 25.00 
@ 8.50 


12.90 
8.50 


- hate in bags, per ton 


@ 35.00 
ipment January to vari, 


1935. 
Dry Rendered Tankage. 


50% unground g -60 
60% ground -65 


COTTON OIL TRADING 


COTTONSEED OIL — Crude jj 
reached a new season’s high of 10c in 
the South and later was quoted 9%¢ 
nominal across the belt. 

Market transactions at New York: 


—Range— —Closing— 
Sales. High, Low. Bid. Asked, 
Friday, January 18, 1935. 
Beet .... 
Jan. 
ee 
Mar. 
Apr. 
| ae 
| ee 


Bid 
Bid 
1119 
1130 
trad 


1095 
ee 

"28 1126 1105 1115 
a ee 
68 1126 1117 1117 
es one vee Mae eee 
July . 80 1133 1123 1123 1125 
Aug. . 1125 a 1135 
Sales, 176 eaihianiiia crude, 91424@10c. 


Saturday, January 19, 1935. 


ae ool 
Bid 
Bid 
1124 
‘ .o+. 4120 a te 
23 1125 1121 1123 a 1125 

: 1125 a 1185 

“17 1131 1128 1129 a trad 

. . 1130 a 1140 


Sales, 46 contracts; crudes, 9%4c bid, 


oe 

.. 1100 a 
‘ ~ avne Ree 
6 1123 1121 1120 a 
a 
a 


Monday, January 21, 1935. 


BOE. cic Sec wees occu -eee eee 
wee . 1100 a Bid 

~~ os veste SRO Oe 

23 1138 1120 1120 a 1126 

. oooe 1120 8 1 
1137 1112 1120 a trad 
wataie - «ccs 1120 a I 
Jay ...... & 1139 1116 1122 a trad 
Aug. ae . 1120 a 1133 
Sales, 126 evetoniidens crudes, 934 @10c. 


MN ates wears 
may ..... & 
June .... 


Tuesday. January 22, 1935. 


ee eer 
Jan. ae . 1095 a Bid 
Feb. : w« coce 1006 & ae 
Mar. ‘4 1109 1105 1105 a 1110 
Apr. ‘ . «oe. 2G a ae 
MGy ix... 29 1111 1105 1105 a trad 
| ree coe cose 1106 @ Ee 
July 34 1114 1105 1106 a 1110 
Aug. . 1108 a 1118 

Sales, 67 ccubeuitite crudes, 934¢ nom- 
inal. 


Wednesday, January 23, 1935. 


OE ace wae eee veew chee 
Jan. . 1095 a Bid 
Feb. he .... 1095 a Bid 
Mar. i 1096 1096 1105 a 1110 
| he occe esee SOe Ge 
| ree 3 1115 1104 1112 a 15tr 
DEE oc 6-0 ...- 1113 a 1125 
July . 38 1115 1100 1115 a trad 
Aug. . 1115 a 1125 

Sales 62 cauiansinn crudes, 9%c nom- 
inal. 


Thursday, January 24, 1935. 

oes sects, eos, Can 
‘ 1105 1104 1105 a 1109 
. 1117 1110 1111 a 1114 
. 1119 1110 1118 a 1116 


Jan. 
Mar. 
May. 
JULY 


(See page 41 for later markets.) 
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Asked, 


a 
a Bid 
a Bid 
a 1119 
a 1130 
a trad 
a 1130 
a 1125 
a 1135 


5 @10c. 


a oe 
a Bid 
a Bid 
a 1124 
a 1130 
a 1125 
a 1135 
a trad 
a 1140 


3%4¢ bid. 


® vce 
a Bid 
a Bid 
a 1126 
| a 1135 
)} a trad 
) a 1180 
2 a trad 
) a 1133 


34 @10e. 


. Bona 
» a Bid 

» a Bid 

» a 1110 
> a 1115 
5 a trad 
> a 1115 
a 1110 
3 a 1118 


34¢ nom- 


we 


34¢ nom- 


35. 

0 & wae 
5 a 1109 
1a 1114 
3 a 1116 
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Activity Continues—Market Irregu- 
lar—Break Follows New Highs— 
Cash Trade Reports Satisfactory 
—Bankhead Allotment Consid- 
ered Bullish—Crude at New 
Highs—Outside Irregularity a 
Feature. 


Cottonseed oil futures market con- 
tinued to experience considerable ac- 
tivity and again displayed decided 
strength. Following a setback the pre- 
vious week, the market under commis- 
sion house buying, inspired by a bull- 
ish interpretation of the Bankhead cot- 
ton allotment for the next crop, shot 
upwards to new high levels for the sea- 
son. 


Developments for next cotton crop 
were looked upon as forecasting a tight 
situation in cotton oil, and consequently 
added to the bullishness. Upturns, how- 
ever, naturally attracted considerable 
realizing on each swell, and under out- 
side irregularity, market reacted some 
25 to 33 points from the new season’s 
top. 


At no time, however, did market dis- 
play any real weakness. The ring ele- 
ment pressed market at times, believ- 
ing that technical position was un- 
healthy due to the building up of a 
large long interest. Easiness in lard 
and grains was also a factor. Market 
ran into persistent scale down commis- 
sion house absorption which took sur- 
plus out of ring. When selling pressure 
dried up, prices showed a tendency to 
stiffen. 


Consumption Holding Up Well 


Generally, conditions within the oil 
market continued constructive as far ds 
prices were concerned. Less was heard 
of foreign oil imports, but considerable 
attention was given to news from 
Washington. In this connection failure 
of the Supreme Court to announce the 
gold clause cases decision made for un- 
settlement at one time and also for con- 
tinued uncertainties. 


Reports from cash circles indicated a 
satisfactory routine business was pass- 
ing. Cold weather over the greater part 
of the country may tend to slow up de- 
liveries for a time, but indications are 
that January oil consumption will make 
a favorable showing compared with pre- 
vious year, 


Steadily decreasing stocks, and pros- 
pective moderate oil production from 
next crop came in for much considera- 
tion. The oil trade calculated that prob- 
able crush next season would range be- 
tween 2,500,000 and 2,700,000 bbls. Con- 
siderable will depend, however, upon 


weather conditions during the growing 
season. 





Week ending January 26, 1935 








Vegetab 


Meeply Marpet Rt 








The South has had much rain so that 
soil is in good condition. On the other 
hand unfavorable weather in some 
areas has delayed farm work for the 
new crop. 


Ginnings Smaller than Expected 


It is anticipated that carryover at end 
of this season will be in the neighbor- 
hood of 700,000 bbls., which with a new 
crush of say 2,600,000 bbls. would pro- 
vide a supply of 3,300,000 bbls. for next 
season. Seasonal consumption has been 
running upwards of 3,000,000 bbls., so 
that when inbetween season’s demands 
are considered, outlook at this time 
would appear to forecast considerable 
tightness in the supply and demand po- 
sition for the next 18 months to come. 

Ginning report did not have much in- 
fluence, although in the cotton and cot- 
ton oil trade, ginnings prior to January 
16 were smaller than looked for and 
led to the impression that the final 
ginnings this season will not come up 
to the Government’s December cotton 
crop estimate. 

While crude oil is not much of a fac- 
tor in futures at this time, crude in the 
South reached a new season’s high. 
Sales were reported at 10c, and market 
subsequently quoted 9%c across the 
Belt. 

COCOANUT OIL—A steadier trend 
in copra served to stiffen sellers’ ideas 








SOUTHERN MARKETS 
New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Jan. 24, 1935.— 
Cotton oil futures, after small fluctua- 
tions, are now practically same as a 
week ago. Crude, bid price down %c 
lb., but asking price still 10c lb. f.o.b. 
mill. Bleachable is being held for 10% 
@lic lb., loose New Orleans. With 
January consumption thought to be run- 
ning well above December and foreign 
oils offered only in a limited way and 
on higher basis, cotton oil seems more 
apt to advance than decline after gold 
decision is rendered. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 24, 1935. — 
Crude cottonseed oil nominal 9%c lb. 
for Valley; forty-one per cent protein 
cottonseed meal, $33.00, January ship- 


ment. 
Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Jan. 24, 1935.—Prime 


cottonseed oil, 9%c lb.; forty-three per 
cent meal, $38.00; hulls, $11.00. 


| iP ()} Tl 
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at New York, where bids of 442c were 
turned down. Larger sellers were ask- 
ing 4%c, although there were intima- 
tions that latter price might be shaded. 


CORN OIL—tTrade was moderate to 
slow at New York, but market was very 
steady. Mills were quoting 10%c. 


SOYA BEAN OIL — Market was 
quoted nominally at 8%c mills, but re- 
ports were current of business having 
passed at slightly below that level. 


PALM OIL—Demand appears quiet 
at New York, but market was rather 
steady in tone. Spot Nigre was quoted 
at 446c; shipment, about 4.10c; Sum- 
atra, 4%c nominal. 

PALM KERNEL OIL—Demand was 
a little more active and available spot 
supplies at New York limited. Market 
was quoted at 4.8c, an advance of 7 
points. 

OLIVE OIL FOOTS— Demand was 
reported routine but fair at New York, 
and prices were firm at 7% @8c for oil 
in barrels. 

RUBBERSEED OIL—Market nomi- 
nal, 


SESAME OIL—Market nominal. 


PEANUT OIL—At New York, seed 
was quoted at 10%c, although a belief 
prevailed that bids of 9%c would re- 
sult in business. 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Jan. 23, 1935. 

Cottonseed meal futures worked 
lower in a rather dull market. Induced 
by lower grains, liquidation set in, 
March being the most to suffer in the 
decline on sales from $34.15 down to 
$33.65, with May offered near the close 
at $33.75 with no buyers. February 
traded in a small way at a low of 
$33.50, but as a whole buying interest 
was small. No change was reported in 
either the cash of consuming demand 
but traders were showing little interest 
from a constructive standpoint. The 
market closed at the lows for the day 
with final prices $1.00 lower on October 
and the other months from 25c to 85c 
lower. 

Cotton seed was again dull. Both 
offers and bids were reduced and little 
interest was in evidence either way. 
Final prices were 50c@$1.00 lower. 


HULL OIL MARKETS 


Hull, England, Jan. 23, 1935. — (By 
Cable.)—Refined cottonseed oil, 29s 6d; 
Egyptian crude cottonseed oil, 27s. 
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THEY HAVE TO BE GOOD 
to carry the GLOBE name! 


Every piece of GLOBE equipment is tried, tested 
and proved in actual service. That is why you get 
uniformly good results, cost-cutting performance and 
long life, always! That is why the name GLOBE 
stands for full value in meat packers’ equipment! 


Write for details. 


THE GLOBE COMPANY 


Complete Equipment for Meat Packers and Sausage Mfrs. 








Sausage Stick Hang- 


Smoke Stick & Gambrel Washer 818-28 W. 36th St. Chicago, Illinois ing Truck 























CUTTING COSTS—BUILDING 
PROFITS! — in « 


more than 225 plants A List of Users that 


runs from A to Z 
To determine the efficiency of a 


machine find out who uses it Armour and Company 
More than 225 shrewd packers, in- Batchelder & Snyder 
tent on cutting costs, have installed Cudahy Bros. Co. 
CALVERT Bacon Skinners — as Cudahy Packing Co. 
many as 50 and 75 in some plants! Jacob BE. Decker & 
There must be a reason for such ons 


—write for details! - a 
ssc te dia aitailias John J. Felin & Co. The traditional hospitality of the Bellevue 
Adolf Gobel, N. Y. 


Geo. A. Hormel & Co. . . os 
CALVE RT eameer Seine: Wp. is a subject for reminiscence wherever 
e Illinois Meat Co. 
Bacon Skinner a "veunn'n sone Co. men gather, the world over. Recent com- 
Louisville Prov. Co. F . . 
John Morrell & Co, plete modernization in decoration and 


Pittsburgh Provision 
& Packing Co. 


Rath Packing Co. 
Swift & Company - 
Guinan & Sete note to this famous hotel. 
Union Meat Co. 
Virden Packing Co. 
Wilson & Co. 
Patrick Young Co. Rates as Stet CLAUDE H. BENNETT 
Wm. Zoller Co. low as $3.50 ‘ General Manager 
and over 200 others P 


appointments have added even a fresher 





Hand or power operated 


THE CALVERT MACHINE CO. 


1606-08 Thames St. Baltimore, Maryland 


“C-B” Cold Storage Door 


‘‘The Better Door that Costs no More’”’ 


The “CB” Super Freezer Door is 
used where extremely low temper- 
atures are maintained. 

There is a “CB” Door designed 
to meet every cold storage need. 

Write for a “CB” Cold Storage 
Door Catalog and price list. 











The Cincinnati Butchers’ 
Supply Corp. 


The “CB” Fastener for overlapping type 1972-2008 Central Ave., Cincinnati, Ohio 
Freezer Door. Simple and Efficient. 3907 S. Halsted St., Chicago, Ill. 
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WEER'S CLOSING AAKKETS 


FRIDAY'’S CLOSINGS 
Provisions 

Hog products were quiet and about 
steady the latter part of the week 
awaiting Washington developments. 
Cash trade was fairly good; hogs firm; 
top, $8.00. 

Cottonseed Oil 


Cotton oil quieter and steady, out- 
side dullness causing disposition to 
await clearing of Washington atmos- 
phere. Crude reported 9%c bid. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Jan., $10.90b; Mar., $11.05@11.09; May, 
$11,08@11.11; July, $11.13@11.15. 


Libby McNeill. .14,350 
MeMarr Stores. .... 
Mayer, Oscar.. .... 
Mickelberry Co. 400 
uM. & EH PMs... 50 
Morrell *. Co. 
Nat. Fd. 

B. 


. & Gamb.. 
Bese 
Rath Pack. . 
Safeway Strs. 


Stahl Meyer 

Swift & Co. 
Be. Tett. ..-. 

Trunz Pork .... 

U. 8. Cold Stor. 

U.S. Leather... 
Do. 2 


Do. 
Wesson Oil . 
Do. Prd. 
Wilson & C 
Do. A 


m Ba ss 
Do. Pfd. 


COTTON SEED PRICE GOOD 


Average price of cotton seed received 
by farmers as of December 15, 1934, 
was $39.30 per ton, according to the 
U. S. Department of Agriculture. This 
compares with $15.35 on December 15, 
1933, $8.87 at the like period of 1932, 
$20.99 the December 15 average of 
1910-1914, and a five-year average Au- 
gust, 1909, to July, 1914, of $22.01. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Jan. 25, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
49,018 quarters; to the Continent, 16,- 
203. Exports the previous week were: 
To England, 131,742 quarters; to Con- 


tinent, none. 


Tallow 
Tallow, extra, 55¢c f.o.b. 


Stearine WHOLESALE DRESSED MEAT PRICES 


Stearine, 954@10c. 
. Agricultural Economics at Chicago and Eastern markets on Jan. 24, 1935: 
Friday's Lard Markets ° ; 
3 ea j Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
New York, Jan. 25, 1935.—Prices are STEERS: 
for export; no tax. Lard, prime west- G2) , (300-500 Oi): CRONIES cc 5 sas cceccas $15.50@17.00 $17.00@18.00 


Qn ~ . 14.00@15.50 14.00@16.50 
ern, $11.35@1 1.45; middle western, 110001400 eet tre 


$11.85@11.45; city, 10%4c; refined Con- ; 9.00@11.00 9.00@11.00 

tinent, 1114@11%c; South American, STEERS: 

11%@11%¢; Brazil kegs, 11%@11 Tec; pase ee MY CN ic ccenewensscesewar 15. ars. = Lee 50@ ae 15: 50a 100 
We j : 13.00@14.50 

compound, 13%c in carlots. " eee 1-606514.09 








Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


STEERS: 


(600-700 Ibs.) choice 16.00@17.00 17.50@18.50 17.50@18.50 
Good 14.50@16.00 14.50@17.00 15.50@17.00 
BRITISH PROVISION MARKETS Me 11.50@14.50 13.50@15.00 11.50@14.50 13.00@14.50 


STEERS: 


(Special Cable to The National Provisioner.) fo 700 Ibs. 16.50@17.50 17.50@18.50 17.50@18.50 17.50@18.50 
: ae .00@16.5 5.00@17. 00@17. 50@17. 
Liverpool, Jan. 25, 1985. Phan 15.00@16.50  15.00@17.00  15.00@17.00  15.50@17.00 
General provision market firm; good 10.00@12.00 —11.50@12.50 : F 11.00@12.00 
: o £53 Medium y 10.50@11.50 .00@11. 9.50@10.50 
demand for hams; fair demand for lard. Suan 750@ 850  9.50@10.50 5 - 8.00@ 9.50 
Friday’s prices were: Hams, Amer- _ Fresh Veal Carcasses: 
‘ s 2c. h m n . VEAL: 
ican cut, 93s; hams, long cut, 90s; (2) choice 15.00@16. 16.00@17.00 
Liverpool shoulders, square, none; pic- Good 
nics, none; short backs, unquoted; bel- oe 
lies, English, 70s; Wiltshires, unquoted ; ee eee 
Cumberlands, exhausted; Canadian LAMB: 
Wiltshires, 76s; Canadian Cumberlands, (38 Ibs. r ic 18.00@19.00 .00@19. 19.00@20.00 
Good ‘ J ® 18.00@19.00 
64s; spot lard, 60s. Medium r y 17.00@18.00 
Common 15. 00@16.00 A 16. 15.00@17.00 
LAMB: 
(39-45 Ibs.) choice 18.00@19.00 .00@19. 18.50@19.50 
00 17.00@18.00 
PACKER AND FOOD STOCKS Medium 16.00@17.00 
Common 15.00@16.00  15.50@16.00  15.00@16.50 
Price ranges of listed stocks, Jan. 23, LAMB: 


1935, or nearest previous date, w ith (46 BS Ibs.) 17.00@18.00 17.00@18.00 18.00@19.00 18.00@19.00 
- 2 G 6. 7. P ae : 5 
number of shares dealt in during week ssmabtins, nian @ TTSOWISSS = -BY.CRIE. SS 
» ~+ , "iPaAC oon. . wig 
and closing prices, Jan. 16, 1935: (Ewe) (70 Ibs, down) 11.00@12.00 11,00@12.00 
g — Medium 9.00@11.00 10.00@11.00 
Week endede ares as Common 8.00@ 9.00 8.00@10.00 
Jan. 23. . B.— 23. 16. Fresh Pork Cuts: 
Amal. Leather. 400 3% 35 38% LOINS: 
Do. Pfd. .... 


i a1, 681, Sl, 8% 8-10 Ibs. av 3.50@18.00 — 17.00@18.00 =: 17.50@18.50 = 17.00@18.50 
> oO mS + 10-12 Ibs. av 3.50@18.00  17.00@18:00 —17.50@18.50 —17.00@18.50 
PP ES +4 ~ 2 0 2 <o™ 12-15 lbs. av 5.50@17.00 16.50@17.50 16.50@17.50 16.00@17.50 
Armour ll. caries 700 2 F 3 ° 5% 16-22 lbs. av 15.00@15.50 15.00@16.50 15.00@16.00 15.00@16.50 
- Pr. Pfd.. "600 ye B7 14 371, va SHOULDERS: N. Y. Style: Skinned: 
:, 900 98% 9814 9814 9714 8-12 Ibs. 74 2 G rm 
De. De P a 000 a Fs : 2 sa _ av -00@14.00 14.00@15.00 15.00@16.00 
Beochnut P ack . 200 3 } 76 75 PICNICS: 
3 be, waters saws ieen . a! 6- 8 lbs. avg 
“400 0-88 Sai, 98 ij 27 BUTTS: Boston Style: 
300 3 3 3 ¥ 4- 8 Ibs. avg 
a oe fe f= & SPARE RIBS: 
"400 3.414 337 4 : Half Sheets 12.50@138.50 
. 8,800 56 ‘ 3%, IGS: 
Gr.A.&P.istPfd. '130 f 7 Saas: ’ 
Do. Ne 4 oe Oe ee 9 1: 2 i 13.50@14.00 
Hormel, a 50 914 f 19%4 g% Lean 16.00@17.00 
Hygrade Food. 500 314 : 3% co 
Kroger G. & B. 7,100 35 4 26% 263 (1) Includes heifer 450 pounds down at Chicago. (2) Includes “‘skins on’’ at New York and Chicago. 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 


Economics. 
Chicago, Jan. 24, 1935. 

CATTLE—Compared with last Fri- 
day: All grades fed steers and year- 
lings, 50@75c higher; near-choice steers 
scaling 1,100 lbs. up, $1.00 higher in 
instances. Inbetween grade steers and 
yearlings, also good to choice light year- 
lings lost 25@50c on very uneven 
market as week closed, compared with 
high time. Everything on list now 
apparently top-heavy, dressed market 
failing to keep pace with upturns on 
foot; shipping demand rather narrow 
late. Strictly finished 1,191- to 1,287-lb. 
steers, to $13.00; yearlings and long 
yearlings, $12.75, new highs for the 
crop; best 1,447-lb. steers, $12.75 
Yearlings and light steers predominated 
in run with the percentage of strictly 
heavy steers very small. She stock 
shared advance on steers; strictly fin- 
ished 1,053-lb. heifers, $10.85, part load 
scaling 914 lbs., $11.50; good beef cows, 
to $7.50; strongweight cutter cows, 
$3.50@3.75 late; bulls, 25@50c higher; 
vealers, mostly 75@$1.00 higher; se- 
lects, $11.00. 


HOGS—Compared with last Friday: 
Market generally 10c higher, all classes 
showing improvement. Top moved 
from $8.20 on Monday down to $7.90 
on Wednesday and up to $8.00 at close. 
Receipts increased slightly over last 
week, but were sharply below year 
earlier. Late bulk better grade weights 


above 200 lbs., $7.85@7.95; 170 to 200 
lbs., $7.60@7.85; 140 to 170 lbs., $7.00@ 
7.60; slaughter pigs, $5.25 to $7.00; 
most packing sows, $7.35@7.50. 


SHEEP—Compared with last Friday: 
Slaughter lambs steady to 10c or more 
lower; sheep strong to 25c higher; 
week’s top native and fed western 
lambs, $9.60; late top, $9.25; midweek 
bulk, $8.75@9.10 after $9.25@9.50 had 
been paid freely early; double clipped 
lambs, $8.25 Tuesday; numerous loads 
medium to good woolskins, $8.00@8.75. 
Only a few native throwouts were avail- 
able at $7.00@8.00; slaughter ewes, 
$4.00@5.00. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., Jan. 24, 1935. 

CATTLE—Prime yearlings and light 
weight fed steers scored $12.50, a new 
high top for local market since late in 
1930; several loads highly finished 
offerings scaling 914 to 1,367 lbs., $11.75 
@12.25; bulk of fed arrivals, $8.00@ 
11.25; choice fed heifers, to $10.25; 
weighty beef cows, $6.50. Trade in 
vealers was active and mostly $1.00 
higher, a few selected lots bringing 
$10.00. 

HOGS—tThe weeks’ trade in hogs was 
uneven but with supplies rather limited 
undertone was strong. Late top of 
$7.95 paid rather freely by all interests. 
Shipping outlet extremely narrow local- 





ly, but big packers have supported the 
market to a good advantage most of the 
time. Late sales of desirable 200 lbs, 
and up, $7.85@7.95; 170- to 190-lb. aver- 
ages, $7.60@7.85; best grades of 140- 
to 160-lb. selections, $7.00@7.50. Pack- 
ing sows closed stronger with $7.25@ 
7.50 taking bulk. 


SHEEP—Final values on fed offer- 
ings are 10@20c lower than last Friday, 
with late top at $8.65. Native lambs 
closed, with most sales at $8.50 and 
down; several lots of yearlings sold 
during the week at $7.10@8.00. Mature 
sheep were scarce and prices are 25¢ 
higher; best fat ewes, $5.25. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
conomics. 


Omaha, Neb., Jan. 24, 1935. 


CATTLE—Compared with Friday of 
last week: Fed steers and yearlings, 
mostly 50@75c higher, extremes up 
slightly more on strictly good to choice 
grades of all weights. She stock and 
bulls advanced 25@50c, mostly 50c, and 
vealers fully $1.00. Numerous loads 
choice long feds, $11.75@12.25, the lat- 
ter price including 1,022-lb. yearlings; 
medium weights and 1,042-lb. yearlings, 
$12.50; 1,184-lb. averages, $12.75, high- 
est price locally since January, 1931; 
choice 902-lb. heifers, $9.50. 


HOGS—Compared with last Friday: 
Hog prices 10@25c higher; sows, 
steady. Thursday’s top, $7.85; bulk 








I. L. 


National Stock Yards, 


HOGS — SHEEP —CALVES— CATTLE 
SPARKS & CO. 


Tll.—Phone 
Mississippi Valley Stock Yds., St. Louis, Mo. 
& Phone Colfax 6900 or L. D. 299 ke 
Springfield, Mo.—Phone 3339 


East 6261 


Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 














National Stock Yards 
Illinois 
Phone East 21 


HOG BUYERS ONLY 


Watkins-Potts-Walker 


Indianapolis 
Indiana 
Phone Lincoin 3007 





Order Buyer of Live Stock 
* ii. 


Indianapolis, Indiana 


McMURRAY 




















BEN SHEPPARD 


Order Buyer of Live Stock 


Do you buy your Livestock 
through Recognized Pur- 











chasing Agents? 


Springfield, Mo. Telephone 2322 
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good and choice 210-Ib. and up, $7.75@ 
7,85; 180 to 210 lIbs., $7.60@7.80; 150 
to 180 lbs., $7.00@7.50; 120 to 150 lbs., 
$5.50@7.00; feeder pigs, $3.50@5.25; 
good gré ade packing sows, $7.35@7.50; 
stags, $6. 50@7. 25. 

SHEEP—Thursday’s bulk fed wooled 
lambs, $8.50@8.65; top, $8.85; good and 
choice yearlings, $6.75@8.00; good and 
choice ewes, $4.00@5.25. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 


Economics. 
East St. Louis, IIl., Jan. 24, 1935. 


CATTLE—Compared with close last 
week: Steers, mixed yearlings and heif- 
ers sold 25c to mostly 50c higher; cow- 
stuff, 25@50c higher; beef kinds up 
most; bulls, 10@15c higher; vealers, 
$1.00 higher. A top of $11.50 was paid 
for 1,120-lb. medium weight and 1,070- 
lb. yearling steers. Bulk of sales $6.50 
@10,00; most good kinds, $8.50@10.25; 
top mixed yearlings, $10.50; top heif- 
ers, $9.00, good and choice kinds largely 
$7.50@8.75; medium fleshed descrip- 
tions, $6.00@7.00. Beef cows bulked at 
$3.50@5.50, with a top of $7.00; cut- 
ters and low cutters were most numer- 
ous at $1.75@2.75. Sausage bulls 
topped at $4.40; top vealers, $10.50. 

HOGS — Porker prices wound up 
mostly steady for period except pigs 
and light lights, which finished 15@25c 
higher. Thursday top was $8.00; bulk 
180 lbs. up, $7.60@7.90; packing sows, 
mostly $6.70@6.90. 

SHEEP—Fat lambs lost 25c during 
week, other classes holding steady. 
Lambs topped at $9.75; nothing late 
over $9.50. Bulk lambs finished at 
$8.50@9.25; throwouts, $5.50@6.50; fat 
ewes, $3.50@5.00. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., Jan. 24, 1935. 

CATTLE — Choice medium weight 
beeves earned $12.00; long yearlings, 
up to $11.85; numerous loads, $11.00@ 
11.50; most short feds, $8.00@9.50. 
Choice Kosher heifers ranged up to 
$10.00; beef cows bulked at $3.25@5.00; 
most low cutters and cutters, $2.00@ 
3.00. Bulls strengthened for medium 
grades to reach $4.35. Vealers finished 
strong to 50c higher; choice, $8.50. 

HOGS—Late top reached $7.85; bulk 
of 180- to 300-lb. butchers, $7.60@7.80; 
good to choice 160- to 180-lb. lights, 
$7.15@7.60; most 140- to 160-lb. light 


lights, $6.35@7.15. Slaughter pigs 
cashed yee J at $5.25@6.25; packing 
sows, $7.25@7.40. 


SHEEP—Week’s top climbed to $9.55 
for three doubles strictly choice 89-lb. 
South Dakota experimentally fed lambs; 
bulk better grades to packers, $8.50@ 
8.75. Buyers sought further reductions 
on close. Fat ewes advanced 25@50c; 
a deck choice around 130-lb. Nebraskas, 
$5.35; other loads and lots, chiefly $4.50 
@5.00. 


ST. PAUL 


By U.S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Jan. 23, 1935. 


CATTLE—Slaughter cattle sold ac- 
tively today at mostly 25c higher prices. 
Medium to good fed steers and year- 
lings brought $7.00@10.00, with choice 
heavy beeves held at $12.00. Common 
to medium yearlings earned $4.00@ 
6.50; medium to good heifers, $5.50@ 
8.50; cutter cows, $2.00@2.75; beef 
cows, $3.25@4.50, a few, $5.00@6.00; 
common and medium bulls, $3.50@ 
4.50, fat beef bulls, $4.75@5.25; desir- 
able vealers, $7.50@10.00, common and 
medium, $4.50@7.00. 

HOGS—Hogs were 25@35c lower. 
Good to choice 210 to 325 lbs., $7.60@ 
7.70; 170 to 200 Ibs., $7.25@7.60; 140 
to 160 Ibs., $6.50@7.25; 100 to 130 lbs., 
$5.00@6.25; good sows, $7.15@7.25. 

SHEEP—Fat lambs bulked at $8.75 
on a 25c lower market; common and in- 
between sorts, $6.50@8.50; most ewes, 
$3.00@4.50. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 


Economics. 
Des Moines, Ia., Jan. 24, 1935. 


Butcher hogs at 22 concentration 
points and 7 packing plants in Iowa and 
Minnesota were mostly steady; packing 
sows, 10c higher. Late sales good to 
choice 220 to 350 lbs., mostly $7.55@ 
7.85; long railed deliveries, to $7.90 or 
slightly above; bulk delivered at plants, 
$7.65@7.85, few $7.60; 200 to 220 lbs., 
generally $7.45@7.75; 180 to 200 lbs., 
$7.25@7.55; 160 to 180 Ibs., $7.00@7.30 
better grade light lights, $6.10@6.90; 
good packing sows, unevenly $6.75@ 
7.15, few up to $7.25. 

Receipts unloaded daily for the week 
ended Jan. 24, 1935, were as follows: 


This Last 

week. week. 
a Se ere 13,000 25,400 
CE S015 coc sneer tin eases 22,200 17,200 
EE, ee een 37,700 31,900 
Tues., Jan. 22 Sey See 7,100 14,200 
a Sane 37,300 28,600 
Bg Ee Boesscvnevecusiens 26,600 15,600 


FEWER LAMBS ON FEED 


There was a decrease of about 5 per 
cent in the number of lambs, including 
sheep, on feed for market on January 





1, 1935, compared with the number a 
year earlier in the principal feeding 
states, according to the January esti- 
mate of the Bureau of Agricultural 
Economics. The estimated number this 
year was 4,915,000 head. The revised 
estimate for January 1, 1934, was 
5,189,000 head; for January 1, 1933, it 
was 5,701,000 head, and for January 1, 
1932, the largest on record, it was 
6,160,000 head. The number this year 
was the smallest since January 1, 1929. 


The decrease this year from last was 
in the number on feed in the western 
states as the number in the eleven Corn 
Belt states was the same both years. 
There was considerable variation, how- 
ever, in the changes in the number on 
feed this year from last in the different 
Corn Belt states, some showing sharp 
increases and others similar decreases. 
The largest increase was in Iowa and 
the largest decrease in Nebraska. In 
the Scotts Bluff section of Nebraska 
there were considerably more lambs on 
feed this year than last but there was 
a marked decrease at feed yards near 
Omaha and in other sections of the 
state. 


Shipments of feeder lambs into the 
Corn Belt states inspected at stock 
yards markets for the six months, July 
to December, 1934, are about 300,000 
head or 22 per cent larger than for the 
corresponding period in 1933, and about 
15 per cent larger than in 1932, but 
smaller than for any other of the seven- 
teen years for which records are avail- 
able. 


1933 LIVESTOCK MOVEMENT 


Receipts and disposition of livestock 
at 62 public stockyards in the calen- 
dar year 1934, with ee 


cal otal 
Receipts. aia. am... 

Cattle: 
Ob ee henepate 19,679,264 11,056,895 8,435,006 
a re 12,346,695 7,358,760 4,892,847 


5-year av., 1929- 
1933 ..........13,159,818 7,280,057 5,769,025 


BE: heh atone 8,090,438 5,769,466 2,358,735 
ne ee ee 5,587,065 3,816,643 1,747,891 
5-year av., 1929- 
ESR a 5,937,590 4,031,352 1,897,494 
Hogs 
ee ee 33.719,923 23,919,415 9,778,135 
BE, kivtaws een 40,376,926 30,472,042 9,859,901 
5-year av., 1929- 
1933 ..........39,962,881 26,301,804 13,634,288 
Sheep and lambs: 
TD <nreeceneount 26,137,672 13,415,406 12,714,810 
ee 27,184,089 13,964,732 13,195,755 


5-year av., 1929- 
DOE Kise Que 29,237,699 14,603,841 14,601,290 


ced 


LIVESTOCK BUYING ORGANIZATION 


Cn 
<< 





| ane te veer Montgomery, Ala. Sioux City, la} 


Indianapolis, Ind. 
Nashville Tenn. Omaha, Neb. 












RECEIPTS AT CENTERS 


SATURDAY, JANUARY 19, 1935. 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 
St. Paul .. 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Nashville 
Oklahoma City 


MONDAY, JANUARY 21, 


Chicago 
Kansas City 
Omaha 

St. i 

St. 


Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


Cattle. 


900 
,800 
500 
2,500 
200 
200 


11,000 
10, 600 
3,000 
,500 
,900 
2,000 
2,000 
,000 
3,000 
,100 


100 
1,700 


Hogs. 


7,000 
360 
700 

4,000 
600 
500 
700 
800 
100 
500 
300 


1935, 


21,000 


400 
700 


TUESDAY, JANUARY 22, 1935. 


Chicago 
Kansas City 
Omaha 

St. 

St 

Sioux City 
St Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


900 


19, 000 
500 


8. 
8, 
5 
8 
1 


WEDNESDAY, JANUARY 23, 


Chicago 
Kansas City 
Omaha 

St. 

St. 

Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


THURSDAY, JANUARY 24, 


Chicago 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
enver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


FRIDAY, JANUARY 25, 


Chicago 
Kansas City 
Omaha 
St. 
St. Joseph 
Sioux City 
St. Paul . 
Fort Worth 
Denver . 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
suffalo 
Oklahoma City 
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11,300 
3,000 
6,000 


400 
300 
2,500 


4,000 
1,000 
2,200 
.500 
,000 
,500 


29,000 
2,500 
10,000 
.500 
.500 
,000 
,500 
600 
,500 
,300 
500 
400 
,000 
600 
3,800 
,000 
500 
300 
900 


2.000 
2,500 
500 
3.500 
2,500 
500 
3,500 
800 
800 
,300 


1935. 


13,000 
500 
5.000 
500 
800 
500 
5,500 
,300 
.700 
700 
5,000 
600 
2,200 
.700 
1,500 


1935. 


Sheep. 


2,000 
300 
200 

1,000 


100 


11,000 
5, 000 


15,000 
6,000 
4,000 
1,400 
2 ,700 
8 000 

900 
400 


14,000 
6,000 
10,000 


300 


14,000 
5,000 
5,000 
1,500 
4,000 
4,000 
2,500 
1,000 

200 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five 
Hogs (Soft or oily hogs excluded): 
Lt. It (140-160 lbs.) gd-ch 

Medium 
wt. (160-180 lbs.) 
Medium 
(180-200 lbs.) gd-ch 
Medium 
Med. wt. (200-220 lbs.) 
(220-250 lbs.) ; 
wt. (250-290 Ibs.) 
(290-350 lbs.) gd-ch 
PACKING SOWS: 
275-350 Ibs.) 
(350-425 lbs.) 
50 lbs.) 
(275-550 lbs.) medium 
SLAUGHTER PIGS: 
(100-140 lbs.) gd-ch 
Medium ‘ 
Av. cost & wt. Wed. (pigs ex.) 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 lbs.) 
Good 
Medium 
Common 
STEERS: 
(900-1100 Ibs.) 
Good 
Medium 
Common 
STEERS: 
(1100-1300 lbs.) 
 . Ae ee See 9.2 
Medium 
STEERS: 
(1300-1500 Ibs. 
Good 
HEIFERS 
(550-750 Ibs.) choice 
Good 
Com-med, 
HEIFERS: 
(750-900 Ibs.) gd-ch 
Com-med. 
cOoWs 
Good 5.5 
Com-med. 
Low-cut-cut 
BULLS (Yris. 
Good 4 
Cut-med. 
VEALERS: 
Gd-ch. 
Medium 
Cul-com, 
CALVES: 
(250-500 Ibs.) 6.5 
Com-med. 4.5 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. 
Com-med. 
YEARLING WETHER 
(90-110 lbs.) gd-ch 
Medium 6.2. 
EWES: 
(90-120 lbs.) gd-ch 
(120-150 lbs.) gd-ch 
(All weights) com-med 


Lt. gd-ch.... 


gd-ch.... 


Hvy. gd-ch.... 


good 


¢. 76- 


4.7 


11.0 
9.0 


TETTTETIT TTT errr 9.7 


9.5) 
8.5 


4.5 


8.5 
4.5 


4.0 


8.0 


down) 8.2 


6.7 


gd-ch.* 


4.0 
3.5) 


*Quotations based on ewes 


a 12.00@13 


3.75 


3.00@ 


241 Ibs. 


10.00@12.00 
8.75@11.00 
6.75 


1@ 9.00 
5@ 7.00 


0@12.75 
OG 12 00 


7.00@ 9.25 
5.00@ z 50 


-00 
5@12.00 


7.50@9.75 


oo. eee 12.00@13.00 


5@12.00 


0@10.50 
O0@ 9.50 
0@ 8.50 


0@11.00 
0@ 8.50 


0@ 7. 
5@ & 


2.25@ : 


.50@ 


0@ 


0d 


7.00@ 
Satbexcacvececcnees ORE 


0@ 
0@ 


5@ 
5@ 


7.00@ 


5@ 


0@ 
0G 


5.00 
5.00 
4.00 


wethers. 


11.00@12.25 


11.50@12.50 


3 -25@ $6.85@ 


of, 


AANA. 
AAIANIANAN 


a re tl 


A0@ 
A0@ 
.35@ 
6.35@ 


6.90 
6.90 


oA 


5. 00@ 6 
4.25@ 6.2 
208 lbs. 


.. 50@11.50 
8.00@11.00 
0.7 8.75 


4.50@ 6.25 


8.75@11.50 
6.25@ 9.00 
4.75@ 6.50 


11.25@12.2: 
9.00@11. 
6.00@ 9.25 10. 


9.00@11.75 Q 
.50@ 9.00 3.75@ 9.2% 
-75@12.50 
.00@11.75 


-25@12.75 


.50@ 
-50@ 
.00@ 


9. 50 y 
ne 9. 
.0@ 7.2 


roe So 


.25@10.25 
3.50@ 7.25 


moe 


.00@ 5.25@ 
3.50@ 5. 3.00@ 
2.25@ 3.50 1.50@ 


. 


ne 


5.00 4.35@ 5.00 4.00@ 4.37 
4.40 3.5 4 


0@ 4.50 2.50@ 


“100 


10.50 8.50@10.00 
9.50 6.50@ 8.50 
5@ 8.25 4.50@ 6.50 


.00@10.00 
5.50@ 8.00 
3.00@ 5.50 


6.00@ 
3.50@ 


9.00 
6.00 


8.50 
5.50 


5.50@ 


50 
3.00@ 


8.50@ 9.5 3.50@ 8.85 8.00@ 
5.50@ 8.6 3.25 6.00@ 


7.00@ 7.00@ 
6.00@ 7. .00@ 6.75 5.75@ 


3.75@ 
3.50@ 
2.25@ 


-50@ 
-25@ 
2.00@ 


‘> 
S 


= 
S 


leading Western markets, Thursday, Jan. 24, 1935: 


prance tp E. _ ST. oo. Cua. KANS. x4 
$7.00@ .90@ 3 


8.00@10.25 
3.15@ 8.25 
.00@ 6.49 


25@11L15 


8.25@10.50 


40@ 8.50 


“25@ 6.65 
'50@12.00 


-50@10.50 
3.65@ 8.75 


50@12.00 


on a : 
(i) 
Qa 


©® 688 


> 
= 
o- 


oe 


6 


5 


Ne 


os ba wb tad =: | hed @s 
Sse sas 3S RSH SE 


g 
@é¢ 6D ®é& 
or) @o Of 


ss ss s&8 


ned 








SLAUGHTER REPORTS 


Special reports to The National Provisioner show 


the number of livestock 


slaughtered = 1 
for the week 35 


ended January 19, 
CATTLE. 

Week 

ended 

Jan. 19. 


Prey. 
week. 
37,467 


29,227 


Chicago 
Kansas City ‘ 
Omaha oe 18) 696 18,125 
BE: Bile: DIO c.ctindceees 13,§ 854 12,491 
St. Joseph 6,857 
Sioux City 

Wichita 


Philadelphia 

Indianapolis > 
New York & Jersey “Ci v. 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


12,249 
5,264 


Total 171, 353 


Chicago 
Kansas City 
Omaha 


568 


6 centers 


Cor. 

week, 
1934. 

34,465 
25,051 
16,704 
14,785 d 


Mast Gt. TaOGis. 2c scceccec 35 
St. Joseph 

Sioux City 

Wichita 


Philadelphia 
Indianapolis 

New York & Jersey 
Oklahoma City 
Cincinnati 

Denver 

St. Paul .. 
Milwaukee 


Total 


City. 


336,541 


Chicago 

Kansas 

Omaha 

ee. ee SOUND. occ ccccws 
St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


49, 393 


17,604 
6,498 
9992 


Total 214, 842 


SERRSEBESS= 


= 


The National Provisioner 


















PACKERS’ PURCHASES ag ag CHICAGO LIVESTOCK 


Cattle. Calves. Hogs. Sheep. 












































































































































































































































































































































































purchases of livestock by packers at principal Plankinton Pkg. Co. 2,233 5,437 5,649 1,122 Statistics of livestock at the Chicago Union 
q 1935: centers for the wee k ending Saturday, : a U. D. B. Co. N. Y. 35 ewe ines Stock Yards for current and comparative periods: 
. 9 1935, with comparisons, are reported to The The Layton Co...... ose% dune “451 aww's 
= 4 Natio = Provisioner as follows: R. Gumz & Co..... 96 pee 30 6 RECEIPTS. 
0@ 7.40 Armour and Co., Mil. 953 2,749 salt wiles Cattle. Calves. Hogs. Sheep. 
T. CHICAGO. NY ED. MC rs mere zs = 
7 : : N. ¥. B.D. 0. 2 “+32 ses2 0 t+35 Mon, Jan. 14...18,596 3,079 24,502 11,816 
740 Cattle. Hogs. Sheep. Shippers .........-. 120 21 25 24 = 'Tues., Jan. 15....10,546 2,698 28,030 14,320 
@ 770 grmeer B01 C0....000050 4,479 8,983 Others ............. 867 420 27 134 = Wed., Jan. 16.... 2.904 22,026 13,405 
F 2 eee 7 13,634 dane “ae cesta ae Thurs., gen, 37... 1,285 13,736 11,190 
‘i iy & O....2-.----- 4.452 Total ............ 4,324 8,627 6,182 1,286 yi, Jan. 18....: 847 15,386 9,202 
» 7.80 Wilson & Co Manag eh 7,465 DENVER. Sat., Jan. 19..... 500 ,000 3,000 
¢: glo-Amer. rov Onaes eeeee “ ee - . ee ee 
60GB) Angr ‘Hammond Co...... 2,181 1,822 °.... Cattle. Calves. Hogs. Sheep. Total this week..47,488 11,313 110,680 62,933 
7.80 G. H. ‘ - 
Shippers ---+-- seer ee reese : 12,938 Armour and Co. .... 889 205 3.962 9,945 Previous week ..48,436 11,683 118,130 65,568 
—. Others -----seeecreeseees 25,95 m4 10,863 Swift & Co. ....... 673 161 3,114 6,133 Year ago ........ 48,863 9,777 208,033 60,815 
ise 4 Brennan Pac king Co., 3,394 hogs; Hygrade Food eee 1,317 275 1,908 2,173 Two years ago. ..37,530 6,005 153,096 81,687 
Sees - s Corp., 2,310 hogs; Agar Packing Co., ' = ae se 
ue a ae DO cc secrcceee 2,879 GAL_—«8,984 18,251 | SHIPMENTS, ‘“ - 
.25@ 7 — 44754 cs +» 9.959 calves: 63.77 rg: attle. Calves. ogs. eep. 
- 44,754 cattle; 9,959 calves; 63,779 hogs; 
guns sheep sie: ‘ rm i DrDraNaPonis asso osm, Mote Jan. 14.... 2,907 446 3,738 1,775 
5, . : pre Kingan & Co....... ,263 586 2,83 Tues., Jan. 15.... 2,072 2 3,02. 
cone 4 Not including 1,059 cattle, 2,364 calves, 47,324 Armour and SR 11025 107 2,580 pars Wed. = is eee. & 2 Ga6 0 
9. Et a 125 hogs and 10,407 sheep bought az ct. Hilgemeier Bros. .. 8 aoe 672 cose Thurs., Jan. 17... 3,435 4,080 
2 Brown Bros. ....... 126 18 50 13 Fri, Jan. 18..... ‘72 : 
oe eee Stumpf Bros. ...... peso sae 73... Sate, Jam, 19... “Soo 7100 
Cattle. Calves. Hogs. Sheep. — Pke. Co... 57 ares 216 
eee 3 257 ndiana Prov. Co... 60 + 82 Total this week.. 7,07 2, 
= 34 8a — = “ “ee ‘ - by 6, _— Meier Pkg. Co...... 65 3 176 es Aggy 17352 16231 
4.000 640 oars i aes  2'763 Maass-Hartman ..... 39 6 mide pike ee eee: 12,765 173 22,466 16,689 
0.25@11.75 re G0. ...<..0° 5 4,584 4,834 Art Wabnitz ....... 5 64 eave 22 Two years ago...11,144 783 «618,441 29,048 
25@11. Swi S +-- = 's0p 04’smi 0s Shippers ........... 2,696 2,075 19,654 10,427 "ots 
b bees & gaa - 90 — —_ Others "276 30 "127 a Total receipts for month and year to Jan. 19, 
“ Kornblum & mM. ess a tees tose eae! ee ee ee i ™ with comparisons: 
8.25@10.50 HR Ghippers ...-------- 1,389 3 6 aoe cE 2% - 
6.40@ 8.50  eentent em es. ae te EIR cet 6,620 2,893 32,524 13,321 1935. 1984. Gain. Loss. 
4.25@ 6.6 therS ..eeeeeeeeeee 5,584 339 676 3,221 CEE kicauniene 126,548 186.017 ...... 9,474 
10.50@12.00 ’ é eee ae ieee CINCINNATI. Calves §......... 32'887 28.967 "3,920 ...... 
Motal ....-----.--21,527 6,238 13,634 25,847 Cattle. Calves. Hogs. Sheep. Hogs .......... ee. ere 
» S. W. Gall’s Son. omen ani: PUES 211 Sheep .....ce0- 166,951 198,794 ...... 31,843 
pet oy OMAHA. Ideal Pkg. Co...... 16 seat 384 eee Ww 
8-5@ 8% oe E. Kahn's Sons Go.. 1,917 “277 6.202 “368 EEKLY AVERAGE PRICE OF LIVESTOCK. 
aL, Calves. Hogs. Sheep. coupe G. & B. Co.. 35 1 nae pe ial Cattle. Hogs. Sheep. Lambs. 
7 7” . ey ce. Os.. 3 Sa 247 Teek ende 9.$ 5 7.7 
. 3 joer anf Co.......... 4,799 7,911 3,670 cgi ll g. Co 247 — Week ended Jan. 19.$ 9.05 $7.70 $ 3.80 §$ 8.80 
8.50@10.50 Guuly Pkg. C0......... 41m Sep 4909 4-H Meyer Fig. Co. 24 3 2,695  .... Previous week 7.7 S85  &%5 
8.25@ 9.50 NRE, 00s 6 .ccc0 sce — S68 3... 2 eee 6... 437 0... 1984 3.40 3.40 8.25 
I + - . Schlachter’s Sons. 231 89 nee 41 1933 5 2 
SN Serre 156 1,609 5 &F. Ss ~ 2.538 3 3.15 2.10 5.90 
: MUTE MG... 2-200 ceo 4,984 4,503 4.382 Jon IF Schroth Pkg. 14 23200 «+3. 1982 4.00 2.25 5.80 
6.90@ $0 ct. ..... cs. a 10'867 : pa = Stegner & Co. 421 “995 21 1931 7.70 3.60 8.40 
3.25 zee s ors ~ . 4 -GO \. 
6.00@ 9.75 Bagle Pkg. Co., 14 cattle; Geo. Hoffman Pke. Others $ i 2,041 = 1930 eee eee eee e ees 9.60 6.35 18.35 
Co., 39 cattle: Grt. Omaha Pkg. Co., 51 cattle; : ee ae ‘Sean ee ees er 
@ 735 Omaha Pkg. Co., 120 cattle; J. Roth & os. = a ee 4,677 1.743 15.427 1,175 Av. 1930-19384 ....$ 7.80 $5.55 $3.55 $ 8.35 
D . 4 : So. ahs *kg. Co., 9 : Line * i : 2 a % 
ita 600 satis ong cattle: Sinclair Pkg. Co. 120 cattle; Not including 1.824 cattle, 31 calves, 262 hogs a ee eee Se 
- Wilson & Co., 390 cattle. and 68 sheep bought direct. Cattle. Hogs. Sheep. 
: - 17.686 cattle and calves; 32,156 hogs; RECAPIT . Week ended Jan. 19...... 22,581 94,180 43,261 
3.00@ 4.15 eee seme and ‘ ' " = ULATION, Previous week .......... 32/236 101,675 46,526 
1.75@ 3.00 591 s ecapitulation of packers’ purchases by markets | SHER AOaa Da Snir sede + 86,400 189,200 44,900 
350 835 EAST ST. LOUIS. for week ended Jan. 19, 1935, with comparisons: BU assis 50 ening Saosodncls 26,386 134,655 52,730 
Cattle. Calves. Hogs. Sheep. CATTLE. ee ne awewesegeus 23,649 168.837 66,967 
3.00@ 4.50 Armour and Co..... 1,517 779 2,616 2,833 Week Cor. 1930 HRP BERT Rel omen neasicnd besesens 
7. 50@ 10.00 Swift & Co......... 2 999 3,359 2,787 nt ht me Coe + 
ante 4%. - 1,059 bs = “soe Jan. 19. week. 1934. HOG RECEIPTS, WEIGHTS AND PRICES. 
5.75@ 7.580 og aS” ee so? ee wi Chicago .......... scene. 44,754 47,458 45,998 Receipts, average weights and top and average 
4.00@ 5.7% Krey Pke. Co. ees. "8" Bags a Kansas City . +eee+ 21,527 23,842 20,637 prices of hogs with comparisons: 
6.00@ 9.00 i tke Co... 1217 °  _. oe 17,636 16,856 18,145 N A Pri 
laclede Pkg. Co.... 357 -... (L2ty .... Bast St. Louis 15,202 14,841 13 od. Wei — 
ED, ccsccccese ‘ 7,283 22,035 954 — "509 "474 Rec'd. Wgt. Top. Avg. 
4.004 6.00 Others 4.131 19,260 591 St! Joseph 22212222111. 74i9 6,934 7,288 Week ended Jan. 19..110,680 228 
8.25@ 9. prenqan ss See ee. eo ec 10,723 11,630 : previous week 5, 
Total .........++.15,202 14,251 57,148 7,452 Oklahoma’ OE soiiaciea 6.919 5,907 TR rien peoie 
Not including 3,223 cattle, 2.886 calves, 31,150 eae eines : 1.746 2504 BE a awitcis wis asecads Sexe 5 
hogs and 1,208 sheep bought direct. EE awivecansceacawets 878 2,734 3,337 1932.0... eee eee eee 1,905 “ 4.00 
6.50@ 8.25 ey DOE cs ccsinsebnsacens " 12,663 11,318 1931 .......--...-- 265,734 2: 8.35 7.70 
6.50@ 8.00 ST. JOSEPH. Milwaukee ae oy ie eS nr : 10.15 9.60 
cua. Calves. Hogs. Sheep. Indianapolis 6,863 5,109 ; ; ; Soe gree - 
5.50@ 6.50 Swift & Co......... 24! 539 928 10,279 8,134 Cincinnati ............... 4.677 4,004 3,126 At. SRDES «0-2 200,008 Zl $600 5 5S 
@ 5 : and Co..... 3 021 826 ,072 4,089 . ma a ea 
4.00@ 5.00 Armour and Co iS 826 9,072 4,080 ce ie 154,540 161,500 158,530 CHICAGO HOG SLAUGHTERS. 
BD ccevcvecevese os = Hogs slaughtered at Chicago under federal in- 
3.75@ 5.00 EERE 7,419 1,822 19,592 12,670 .«. wees. spection for week ended Jan. 18, 1935 
2.50@ +00 _ . , ; Chicago .........eeeeeeee 63,779 128,782 136,192 Week ended Jan. 18..............cceeeees 105,849 
ae SIOUX CITY. Kegess sive cance 13,634 10,073 28,549 Previous week : ¢ 
Cattle. Calves. Hogs. Sheep. Past St. ‘Loulas....0..... SUMS 52573 76208 tous NS 
ihe The. Co..... 3008 80 GO 20 BRM on. scesctcccess octane eee we 
_ ae —. = Co..... 2 = one vase *. soon ° o* ae 10,195 42,879 CHICAGO HOG SUPPLIES. 
Swift & Co... 305 34 092 joux City ..... - 23,120 24,257 80,160 Suppli f h 4 K 
———— F ing 3 6198 339 : o Supplies o ogs purchased by Chicago packers 
— = —_ 3,33 Oklahoma City .......... 5,842 6,183 5,876 and shippers during the week ended Thursday, 
2 ere § sees WEL. sv0.0nbeeaedeesets 4,183 2,991 4,646 Jan, 24, 1935, were as follows: 
31,495 55,941 i. oe manne emminerm ecctess MEE a, cccucsucnnecone 8,984 9.339 13,272 Pe 
4768 | 40,801 Se 10,723 1,004 23,120 22,082 gt. Paul ..2.22222222222! 17.235 30,100 54,808 Week ended Prev. 
ey OKLAHOMA CITY Milwaukee ............-- 6.182 10,660 10,127 Jan. 24, 1935. week. 
3,484 8,293 a - ED. 6 svindweneicigss 82,524 35.461 53,506 Packers’ purchases ............. 44,086 53,136 
11,260 4,682 Cattle. Calves. Hogs. Sheep. Cincinnati. .....2020010. 15,427 14,820 20,731 Direct to packers............... 53,894 
11 Oe 19484 ieee and Co..... 3.695 906 2,724 1,174 peat ——- Shippers’ purchases ............ 18,324 15,466 
10855 24,008 Wilson & Co........ 2 983 958 2,751 1,271 Total ...cccccccccccces 299,806 365,162 632,356 
41.479 53,022 sores casei si 241 6 Me vice WM eocncrottesesususeabre 116,304 115,546 
3.85 7,533 ee 5 56,37 
i 91°31 ee 6,919 1,894 5,842 2,445 Chicago Gaartererenee ‘. 58,888 = =e 
5 13,272 Not including 33 cattle and 829 hogs bought noes ¥ ee ee 25,8 24,485 20, 
ct ) ee dade eet ee Te 
10,664 Bh WICHITA. ? agi. Sata ahieanaie ee iD 8: 3.186 1238 KINDS OF LIVESTOCK KILLED 
36.541 698,116 Cattle. Calves. Hogs. Sheep. St. Joseph ...........+-. 12,670 11,241 18,930 
oO, < . Cudahy Pkg. .... 1,872 1,028 2,292 2,566 Sioux City .............. 22'082 24,979 13,141 . : : 
tee on. 580 '163~—«1'537 16 Oklahoma City’ 122222122: 2:445 "1,719 754 Classification of livestock slaughtered 
49.303 48,205 Wichita D. 3B es BO keen tees cone MRRD cet esenscecsvenss 2, ob089 2674 =~ in the United States during October 
+y¥ mn-Ostertag .... 111 peter aaa OMVEP wc ccccccccccccccce 22,5 15,69 ° : . 
ae aa Fred W. Dold& Son 121. .... 297 St. Paul 3 10007 14,964 With comparisons, is reported as fol- 
5708 5,658 Sunflower Pkg. Co.. 52 coed 57 Bienes Milwaukee 2 1,530 791 lows 
O41 15.882 a “a ame cone Indianapolis ............. 13,321 11,840 7,442 
sare 20.418 Total ............ 2,250 1,191 4,183 2,584 Cincinnati ............... 1,175 1,229 1 247 paren s pat Aman 
— 7 : 3 m uniieaaaai an - a —Hogs——— — s— 
AH . Not including 90 cattle and 425 hogs bought Total 189.152 195,212 201 521 wi - 
2) direct. R Aanataeannweeague 89,152 195,212 201,52 al 
1a ST. PAUL. 2.2: x = 8 
62,248 Cattle. Calves. Hogs. Sheep. Z 2 ws z ” = a s 
4 — and Co..... 2,206 2,065 5,057 3,474 Fy os 2 E z eEEE 2 
ry Pke C 51: = ct = = 5 =$S$&o 5 
1500 Seite rae Cor: gS oS ass gz3j WHEN YOUWANTAGOODMAN | = @ <2 25 2 & ESE & 
} United Pkg. Gol. ..; 2! a ciee”  Shes : ae os 
os 1. See laa ae 1232 4 4,490 $is read the Classified advertising pages 1984 42.03 54.34 3.63 45.47 58.86 .67 94.55 5.45 
53) ao AV., 
O14. B42 250/590 BE sre ksdscic. “9.610 5.498 17,235 9,143 Of THE NATIONAL PROVISIONER. 1933 52.02 44.09 3.89 48.14 51.85 .51 95.77 4.23 
Provisioner Week ending January 26, 1935 
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DEC. FEDERAL SLAUGHTERS 


Federal inspected slaughter of all 
classes of livestock during Dec., 1934: 


Sheep and 
Calves Hogs lambs? 
Number. Number. Number. Number. 
13,263,296 — 43,586,254 17,317,663 
10,589 77,276 2 
12,282 54, 831 
702,431 
67,158 
50,278 


Cattle? 


Baltimore 
Buffalo 
Chicago 
Cincinnati 
Cleveland 
Denver 
Detroit 
Fort Worth 
Kansas City 
Milwaukee 
Nat’l Stock 

Yards 
New York 
Omaha 
Philadelphia 
Sioux City 
So. St. 

Paul 58,369 
All other 

stations 20,277 51,465 .994,7938 


0, 389 


ooo 189 


54,662 
415,567 
Total De« Fig] 
1934 ,196 94,418 .195,836 1,314,421 
32,365 494.992 4,022,858 1,368,138 
753 855 4,529,66 1,390,115 
1,350,532 

17,317,663 

355,259 4,906,682 47,225,518 17,353,550 
76,583 4,638,774 45,990,550 16,808,679 
897 65.1638 251,815 298,189 


Basic data Bureau of Animal In- 


dustry 


Includes cattle, calves 
and slaughtered for FSRC 


“Included in ‘‘all other stations.’’ 


furnished by 


and sheep purchased 


LIVESTOCK AT 62 MARKETS 


Receipts and disposition of livestock 
at 62 leading markets in Dec., 1934: 
Total 


ship- 
ments. 


Local 
Receipts. slaughter. 
*CATTLE. 
. 1,278,504 840,248 
997,518 568,792 
CALVES. 
518,034 380,531 
452,095 309,040 
HOGS. 
BE ce vadtnndegeou 3,1: 39,869 
Dec. : 5 years...3, 3, 784,655 
SHEEP. 
Total . ...-1,541.844 
ae years. . .1,924,544 
include government 


Total 
Dec. ay. 


420,656 
438,265 


Total 
Jec. Av. 


144,807 


years... 150,971 


2,189,111 
2,528,418 


902,176 
1,090,910 
purchases. 


644,472 
844,191 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, Jan. 18, 1935: 


Week Cor. 

ended Prev. week, 
Jan. 18 week. 1934. 
105,849 113,979 184,388 
47,437 
56,937 


Chicago : 
Kansas City, 
Omaha 2 

St. Louis & East St. Louis 45. 
Sioux City 1 

St. Joseph 

St. Paul . 
y r., New ark 


Kans. 


£2. ¢..4 41'976 50,809 


Total .299,648 292,957 


544.661 


NEW YORK LIVESTOCK 
teceipts of livestock at New 
markets for week ended Jan. 19, 


Hogs. 
5,605 


York 
1935: 
Sheep. 
43,014 
11,200 
7,200 
61,414 
50,685 
39,265 


Cattle 
Jersey City ‘ 5.913 
Central Union ‘ 
New York 


Calves. 
10,435 
314 


Total , 
Previous week 
Two weeks ago 


Page 46 


RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended January 19, 1935: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended Jan. 19 275,000 
Previous week 274,000 


601,000 
431,000 


Hogs at 11 markets: 


Week ended Jan. 19.. 
Previous week 


Cattle. 
a +224, 000 


7 markets: 
Week ended Jan. 
Previous week 

34 


377,000 
382,000 
768,000 
592,000 
738,000 


845,000 355,000 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs 
at 10 principal public markets Nov. 1934. 
Nov., 1934. Oct., 1934. Nov., 1933. 


Chicago 
Denver 

East St. 

Fort Worth 
Kansas City 
Omaha 

Sioux City 

So. St. Joseph. . 
South St. Paul. 
Wichita 


grorororor Cost 
AIRS Per Cwt. 
n 


PEBSSEL Per Cwt. 


S 


oot 
2 
WCU Cost 


i 
100 


Ot te CH TONS 
wore 

—= 

~ 

~ 


N. Y. HIDE FUTURE PRICES 


Saturday, Jan. 19, 1935—Close: Mar. 
9.17 sale; June 9.52 sale; Sept. 9.90 
sale; Dec. 10.20n; sales 17 lots. Closing 
2@5 higher. 

Monday, Jan. 21, 1935—Close: Mar. 
9.10n; June 9.45 sale; Sept. 9.83 sale; 
Dec. 10.15@10.19; sales 41 lots. Clos- 
ing 5@7 lower. 

Tuesday, Jan. 22, 1935—Close: Mar. 
8.98@9.02; June 9.31@9.34; Sept. 9.65 
sale; Dec. 10.00 sale; sales 61 lots. Clos- 
ing 12@18 lower. 

Wednesday, Jan. 23, 1935—Close: 
Mar. 8.85@8.94; June 9.21@9.27; Sept. 
9.55@9.60; Dec. 9.87@9.95; sales 69 
lots. Closing 10@13 lower. 

Thursday, Jan. 24, 1935—Close: Mar. 
8.85@8.90; June 9.17 sale; Sept. 9.52@ 
9.54; Dec. 9.89@9.95; sales 47 lots. 
Closing 4 lower to 2 higher. 

Friday, Jan. 25, 1935—Close: Mar. 
8.90b; June 9.25@9.29; Sept. 9.60@ 
9.65; Dec. 9.92b; sales 28 lots. Clos- 
ing 3@8 higher. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, for the week ended Jan. 12 
Week Ending New York. Phila. 
Jan. 1: 

Jan. 


Dec. : 
Dec. 
Total 1935 
Jan. 13, 1984........ 27,299 
Jan. 2-5, 10,751 


38,050 


Boston. 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top liye. 
stock price summary, week Jan, 16, 
1935: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 


Elf 


Toronto 
Montreal 


wn 
Ey taba 
ses 


$2 9209 
SHASRS 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


wn 
Fad od 
Ss 


Toronto i $ § 
Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 


r379 r1 90 73 g0 90.90 
Sassssees 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Jan. 25, 1935. 
PACKER HIDES. 
Week ended 
Jan. 25. 
..12 @12%n 12 
11 @12 


ny “Te 2X. 'strs, @11 
Hvy. butt brnd’d 
st 


Prev. 
week. 


Cor. w 
193 


@12%n 104%@l1in 


@12 10% 
@iu 10% 


@1liax @l1 @10% 
trs 10 @10% @10% 10 
Ex light Tex. i ¢ 


strs. ......8 @ 8% @ 8% @10 
Brnd’d cows. 8 @ 8% @ 8% @10 
Hvy. nat. 
cows 4 @9 
Lt. nat. cows. 84%4@ 9 
Nat. bulls... ® Sax @ 8 
3rnd’d bulls. Jax @ 7 
Calfskins . D 14 @16% 
6 @10% 
@ 9% 
brna’d. 7% @ 7% 
reg.. ; @67% 
Slunks, hris..35 @50 35 @50 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 


Nat. all-wts. 8 @ 84n @ 8%n10 @10% 

Branded 74%4@ 7%n @ 8n 9144@10 

Nat. bulls... @ 7n @ 7%4n 6%@ Ta 

Brnd’d bulls. @ 6n @ 6%n 6n 

Calfskins 1 @12 114%@13 12 @16 
ps @ 9% @ 9% 

reg. @50n 40 @50n 

hris.20 @30n 20 @30n 


COUNTRY HIDES. 
Hvy. steers.. ! 254n 54@ 5%n 
Hvy. cows... ! P54n 54@ 5%n 
Buffs 51% 5s 6n 
Extremes ... 64@ 65 74n 
Bulls @ 3% 4n 
Cobtuiine rr 7 @ 7% 
Ki @ 7 
@40n 
@40m 
@20n 


Slunks, 


De “acons: a 
Stunks, reg. .1f 
Slunks, hris. £ @10n 
Horsehides ..2.50@3.00 2.50@3. 00 


SHEEPSKINS. 
-1.40@1.50 1.35@1.50 
Sml. pkr 
lambs ..1.00@1.10 


Pkr. shearlgs.60 @70n 
Dry pelts ..11%4@12% 


Pkr. lambs. 


1.55@1.70 
ai 
@16% 


95@1.10 
@70 
114%@12% 


Watch “Wanted” page for bargains. 
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Jan. 16, 
ev. we 
ek. Hore 
10 $6.09 
).40 5. 
1.50 rr 
t.50 4.10 
4.50 4.35 
(0 th 
+.00 3.5 
8.50 7 
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-50 

4.00 oa 
4.25 5. 
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. 
9.10 8 
9.00 : 350 
7.25 8.00 
7.25 1.30 
7.40 8.10 
7.70 1.0 
7.85 LB 
7.70 7.10 
8.00 $ 7.50 
6.50 5.50 
6.00 6.50 
5.50 5.5 
5.75 5.5 
ae 4.00 
5.50 che 
4.75 5.5 
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Yhicago for 
35. 


Cor. week, 
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n 104%@1lin 
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10% 


@10% 
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> @10 
) @10 
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Colorado steers 


PACKERS. 
4n 10 @10% 
one 
bn 6% 2 
on 6n 

12 @16 
4 12%@13 
L 60 @65 
. 


wm” 8 


% 16 @16% 
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Chicago 

PACKER HIDES—Prices in packer 
hide market are not clearly defined, as 
yet, and trading this week was con- 
fined mostly to light native cows and 
pranded cows, with one packer doing 
bulk of trading. A fair week’s busi- 
ness moved, however, with a total of 
65,000 hides, including 5,000 cows by 
another packer at close of last week; 
in addition, Association moved 7,500 
Dec.-Jan. hides. 


Market is still disturbed over un- 
certainty regarding abrogation of gold 
clause, hides being one of commodities 
which would be most affected, since 
they move rather freely in foreign 
trade. 


Packers generally are quoting 12c, 
last sale price for native steers; bids 
of 1lc reported mid-week and later As- 
sociation sold a car at llc. Extreme 
light native steers last sold at 9c, with 
no price established at present, but 
buyers ideas 8c. 


Butt branded steers last sold at 11c, 
and Colorados at 10%c, and packers 
quote this basis; however, Association 
sold a car of Colorados late this week at 
10c, off 2c. Couple cars heavy Texas 
steers moved mid-week at llc, steady, 
reported for quick shipment. Light 
Texas steers last sold at 1044c, and ex- 
treme light Texas steers at 814c; these 
prices quoted generally by packers but 
not available at present. 


Last confirmed trade in heavy native 
cows was at 9c, and packers quote this 
basis; a report of sales at 8%c de- 
nied in all quarters. At close of last 
week, one packer sold 3,000 Dec.-Jan. 
light native cows at 8%c, steady with 
another sale previously reported; also 
2,000 branded cows at 8c. Early this 
week one packer sold 10,000 Oct. River 
point light native cows at 814c steady; 
this was followed by 28,000 Aug. to 
Nov. inclusive light cows at an aver- 
age price of around 8c, being clean- 
up sales of small plant stocks; later 
the Association sold 4,000 Jan. light 
cows at 8c, but some packers still ask- 
ing 9c. One packer moved 20,000 Oct.- 
Nov. branded cows mid-week at 8c, and 
Association sold 2,000 Jan. on the same 
basis. 

Native bulls last sold at 8c, and 
branded at 7c; interest in these descrip- 
tions lacking. 

Trading this week was confined to 
weakest descriptions on list; spot mar- 
ket will be governed by action of con- 
tract market for near future. 

SMALL PACKER HIDES—Chicago 
small packer all-weights of current 
take-off quoted in a strictly nominal 
way around 8@8 4c, selected, for native 
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r and ki 
Hides aa Skins 


steers and cows, branded %c less. Out- 
side small packer lots attracting less 
attention on part of buyers, with quota- 
tions ranging nominally from 6c to 
7%4¢, selected, for natives, according to 
quality, location, etc. Buyers not in- 
terested unless hides very favorably 
priced. 

FOREIGN WET SALTED HIDES— 
Argentine market quiet, with last con- 
firmed sale of frigorifico steers at 69 
pesos, equal to about 11%c, cif. New 
York; some light steers reported at 65 
pesos or 105%c. Total of 20,000 Uru- 
guay steers sold to Russia and Japan 
equal to 11%c, c.if. New York; also 
17,000 Santa Anna, brazil, steers later 
to Russia, Japan and the States equal 
to lize, with no comparable recent 
sale. 

COUNTRY HIDES — Trading very 
slow on country hides, as buyers are 
not inclined to take on country descrip- 
tions until prices in packer market are 
better established. An easier feeling 
prevails, due to lack of buying interest, 
and quotations are for most part only 
nominal. All-weights sold late this 
week at 514c, trimmed, selected, deliv- 
ered Chicago, and this figure bid for 
more. Heavy steers and cows quoted 
5@5%c, nom., with higher asked. Buff 
weights 5\%c bid and 6c asked, trimmed. 
Extremes generally quoted 6%@6%c, 
selected, for trimmed hides; some ask 
7e but difficult to secure. Bulls very 
slow around 3c, nom.; glues quoted 
around 34%@3%c, nom.  All-weight 
branded quoted around 44%4.@4%c, flat, 
less Chicago freight. 


CALFSKINS — Last sale of packer 
Dec. calfskins was car from three picked 
northern points previous week at 16%c 
for heavies and 14c for lights. Bids 
were in market this week at 15c for 
regular northern point heavies, with 
some special points at 15%c, 14c for 
River point heavies, and 13¢ for lights. 
Packers asking 16c for regular northern 
point heavies, 15c for River points, and 
14ce for lights, but bids later reported 
withdrawn. 


Chicago city 8/10-lb. calfskins offered 
at 11c, with seller sale in mixed car at 
11%c; car 10/15-lb. sold late this week 
at 12c, with earlier sale at 12%4c, as 
against 138c paid last week. Outside 
cities, 8/15-lb., quoted 11@11%c; mixed 
cities and countries 8%2@9c; straight 
countries around 7c. Chicago city light 
calf and deacons last sold at 85c, pre- 
vious week. 


KIPSKINS — Packers moved good 
quantity Nov. and Dec. native kipskins 
previous week at 10%c for northerns 
and a few southerns at 9%c; northern 
over-weights last sold at 944c, branded 
Tec. 


Chicago city kipskins last sold at 


94%4c, previous week. Outside cities 
quoted around 9@9%c; mixed cities and 
countries 742@8c; straight countries 
6% @7Tc. 

Packer regular slunks last sold at 
67%e for Dec. production. 


HORSEHIDES — Market easy but 
quoted about unchanged, with good city 
renderers at $2.75@3.00, top, asked; 
mixed city and country lots quoted 
$2.50@2.75. 


SHEEPSKINS — Dry pelts quoted 
around 114%@12%c, delivered Chicago, 
for full wools, short wools half price. 
Shearling production has practically 
dried up, due to lateness of season and 
recent very cold weather; one large 
house has accumulated only 200 over 
two weeks. Market quoted nominally 
as basis of last reported sales, 60c for 
No. 1’s, 50c for No. 2’s, and 35c for 
clips, with 70c recently reported for 
No. 1’s in another direction. Pickled 
skins steady to firm, despite poor qual- 
ity at this season; market quoted $2.75 
per doz. paid for Jan. skins at Chicago, 
some asking $3.00. Big packer lamb 
pelts quoted up to $1.75@1.80 per cwt. 
live lamb at Chicago, or $1.40@1.50 
each. Outside small packer pelts quoted 
$1.00@1.10 each. 


New York 


PACKER HIDES—New York pack- 
ers moyed balance of Dec. productions 
about ten days back, at 12c for native 
steers, llc for butt brands and 10%c 
for Colorados; possibly car or so of Dec. 
brands unsold, and few cows; otherwise 
market cleaned up to end of year. Trad- 
ing not expected until Chicago market 
better established. 


CALFSKINS — Calfskin market re- 
mains fairly firm, despite unsettled con- 
dition of other markets. Last sale of 
collectors’ 4-5’s was at 90c, previous 
week, with 5-7’c at $1.10; an unknown 
quantity of collectors’ calf sold this 
week at $1.35 for 7-9’s, off 5c, and at 
$2.15 for 9-12’s, steady price. Packer 
5-7’s quoted around $1.25, with last 
sales of 7-9’s at $1.50, and 9-12’s at 
$2.30. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 19, 1935, were 
6,183,000 Ibs.; previous week, 6,465,000 
Ibs.; same week last year, 3,917,000 
lbs.; from January 1 to January 19 this 
year, 17,631,000 lbs.; same period a 
year ago, 12,696,000 Ibs. 


Shipments of hides from Chicago for 
the week ended January 19, 1935, were 
9,031,000 lbs.; previous week, 10,515,- 
000 lbs.; same week last year, 3,739,000 
lbs.; from January 1 to January 19 this 
year, 25,168,000 lbs.; same period a 
year ago, 12,769,000 Ibs. 


Watch the “Wanted” and “For Sale” 
bargains in equipment. 
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Keen Buyers Pick Mayer’s! 


The successful packers—those who get full profits on pork sausage—are 
usually the keen buyers. They want the greatest values for their money, 
and that’s why so many of them use H. J. MAYER Seasonings! 


Makers of the 
genuine H. J. 
Mayer Special 
Frankfurter, 
Bologna, Pork 
Sausage (with 
and without 
sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst),ChiliCon 
Carne, Rouladen 
Delicatessen, 
Wonder Pork 


H. J. MAYER Seasonings have full, appetizing flavor that builds sales, 
boosts profits. MAYER Seasonings go farther—they improve qual- 
They are tested by time, proved by results. Use MAYER 
Seasonings for pork sausage profits! Write for samples! 


Sausage Season- ity. 
ings, New Deal 
Lyone Seasoning 
and Special 
NEVERFAIL 


ure" HJ. MAYER & SONS CO. 


The Man Who Knows 


a mee 


6819-27 S. Ashland Ave., Chicago 
Canadian Office, Windsor, Ontario 
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The new conical 
adjustable spring 
on Jamison Ad- 
justable Hinges— 
makes money and 
saves money for you, 





IT HINGES 
oN ee 


22+ 5 
rit 


22 
t= 8 


ihe brid 
Pris 


Je 
“Hallowell” Trolleys, Hooks, etc. 


“Hallowell” Trolleys are far superior to those made 
in small local shops. 

First—the Wheel Flanges of the “Hallowell” are so 
much heavier that they won’t break out; second—the 
Pin being much larger won’t wear wobbly; besides, 
the pin has a square shoulder under the head so it 
can’t turn, wear and work loose—a feature being 
patented. 

Wheels have plain cores; self lubricating Bushings; 
or Roller Bearings. 


The “Hallowell” Trolleys last longer, cost much less. 


Full Data in Bulletin 449 
STANDARD PRESSED STEEL CO|'@ 


BRANCHES BRANCHES 
4 30 
DETROIT 


TEVENSONorVICTORhardwar 


y need, give enduring satisfaction 


JAMISON pele) Boe} fe) 7 Vc) me elele) miaek 


tevenson & Vict Doors 











BRANCH OFFICES: New York, Chicago. 
AGENTS AND DISTRIBUTORS: Atlanta, St. Louis, 
Minneapolis, Omaha, Detroit, Kansas City, Mo., 
San Francisco, Cincinnati, Salt Lake City, 
Los Angeles, Cleveland, Philadelphia, Houston. 
FOREIGN; London, Honolulu, Japan. 








JENKINTOWN, PENNA. 
BOX 550 


NEW YORK 
SAN FRANCISCO 
ST.LOUIS 














On THE MARKET For 25 YEARS 
And Still the LEADER 


Equip your meat grinder with 
O. K. knives with inter-changeable 
blades. O. K. knives have been on 


the large packinghouses and over 
75% of the leading sausage manu- 
facturers in the country. 


the market for twenty-five years, 
and are still holding their superior- 
ity regardless of numerous devices, 
foreign and domestic, appearing on 
the market constantly. 

O. K. knives and C. D. plates are 
used exclusively in all the plants of 


THE SPECIALTY MANUFACTURERS SALES CO. 


We are the largest supply house 
in the country carrying in stock 
plates and knives of all descriptions 
and for all makes of grinders in 
existence. We can furnish you any 
style of knife or plate wanted. Send 
for price list and Catalog. 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, Jan. 29, 1910.) 


D. B. Martin Company, Philadelphia, 
planned to build a fertilizer plant at 
Richmond, Va 


The Jones Cold Store Door Co., 
Hagerstown, Md., issued a treatise on 
cold storage and freezer doors. 


Cudahy Bros. Company was _ incor- 
porated at Chicago, with Patrick 
Cudahy, J. C. Buckland and D. C. John, 
jr, as incorporators. 


A bill was introduced in the New 
York legislature to prohibit the stor- 
age of poultry, butter, eggs and game 
for more than sixty days. 


Growth of the boll weevil in the 
South started a movement for erection 
of meat packing plants in territory 
where hog raising might replace cotton. 


A novelty in lard equipment was in- 
troduced by the Taber Pump Co., Buf- 
falo, N. Y., in the shape of a special 
double back geared pump for lard filter 
work. 

A federal grand jury meeting in Chi- 
cago was instructed by Judge Landis to 
look into charges that meat packers 
were violating the anti-trust law. The 
National Packing Co. was the chief ob- 
ject of the investigation. 


In discussing the operation of a 
branch house in the columns of THE 
NATIONAL PROVISIONER, a branch house 
manager called attention to many mer- 
chandising weaknesses, particularly the 
evils of “price shading.” He also ad- 
vised packers to equip their branches 
with sausage rooms and curing cellars. 


A boycott on meat, because of high 
prices, was started in Cleveland, O., 
and spread rapidly throughout the 
country. Trade authorities commented 
in THE NATIONAL PROVISIONER that 
“the effect cannot help but be good as 
regards the meat packing industry. No- 
body knows better than packers that 
meats are too high, and nobody knows 
better that the reason is because live- 
stock prices are proportionately high or 
higher. Livestock prices must come 
down if meat prices are to be reduced.” 


CANNERS ENTERTAINED 


The American Can Company, during 
the recent meetings of the National 
Canners Association, the Canning Ma- 
chinery and Supplies Association and 
the National Food Brokers Association, 
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MEAT TRAIL 


presented a splendid evening of enter- 
tainment to the members of these asso- 
ciations and their friends. 


The program, given on January 17, 
was arranged and produced by Balaban 
& Katz at the Chicago Theatre and was 
composed of all the outstanding vaude- 
ville stars in Chicago during that week, 
including Faith Bacon—with her fan— 
Duke Ellington and his Cotton Club 
Orchestra. 


A very handsome program was given 
to the audience, containing a letter from 
H. W. Phelps, president of the com- 
pany acting as host, and also his photo- 
graph. In addition to the printed pro- 
gram the booklet also contained photo- 
graphs of all of the entertainers. 


OLD TIME BROKER DIES 


Henry Dummert, long engaged in the 
packinghouse by-products brokerage 
business in Chicago, died on January 
21 after an illness of almost a year. 
Mr. Dummert was 77 years of age. He 
was active in business up to the time 
of his retirement a year ago on account 
of ill health, doing both a domestic and 
an export business in tallow. He was 
born in Germany and came to Chicago 
in the early nineties and soon there- 
after went into the brokerage business. 
Among his customers were many of 
Chicago’s earliest packers. Surviving 
are his widow and one son. Funeral 
services were held on Wednesday, 
January 23, with interment in Calvary 
cemetery. 


































































CHICAGO NOTES OF TODAY 

L. W. Kahn, president, E. Kahn’s 
Sons Co., Cincinnati, Ohio, is spending 
a few weeks in Florida with Mrs. Kahn. 

Purchases of livestock at Chicago by 
principal packers for the first four days 


of this week totaled 28,320 cattle, 5,638 
calves, 36,214 hogs and 38,068 sheep. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, is in 
Salt Lake City, Utah, this week where 
he will speak on the program of the 
Utah State Wool Growers’ Association. 


Provision shipments from Chicago for 
the week ended Jan. 19, 1935, with com- 
parisons, were reported as follows: 


Week Previous Same 
Jan. 10. week. week, 34. 


Cured meats, Ibs. . 16,202,000 16,238,000 20,971,000 
Fresh meats, Ibs. . .51,064,000 43,927,000 48,344,000 
Leet, WS, « ocscsse's 4,323,000 4,515,000 4,274,000 

F. W. Specht has been appointed 
product sales manager for Armour and 
Company. He has been with the com- 
pany since 1910. D. D. Frederick of 
the Chicago office will succeed Mr. 
Specht as branch house manager of the 
Puiladelphia territory. 

Sam Stretch, so widely known in the 
trade among buyers of spice, was a 
visitor in Chicago this week. He finds 
the sausage business good but the high 
cost of meats a troublesome factor as 
well as the tendency to produce too 
much sausage of indifferent quality. 


At their regular meeting on Monday 
evening, Jan. 21, “The Sweagles” en- 
joyed a fine beefsteak dinner and had as 
their guest speaker of the evening 
Judge Harry B. Miller of the Superior 


THREE OF A KIND A GOOD HAND. 


Here are the men responsible for successful plant operation and processing of the 
products which have made John Morrell & Co. famous. Left to right.—H. F. Veenker, 
superintendent, Sioux Falls, S, D., plant; Ernest Manns, superintendent, Ottumwa, 


Iowa, plant; J. F. Denefe, superintendent, Topeka, Kas., plant. 


They are known 


throughout the industry as the “three wise men” in packinghouse operation. 
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FROM COAST to COAST 


— Better Stockinette Service! — 


Here’s where you get prompt delivery 
on every order! Our central location 
means low freight rates and prompt 
delivery. And our exclusive system of 
controlled inventories means that the 
stockinettes you want are now in stock 
—ready for immediate shipment. Make 
your next stockinette order read “Qual- 
ity-Control” — and learn what speedy 
stockinette service and central location 
can mean to you! 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 











The New KUTMIXER 


For better 
profit in cut. 
ting and mix. 
ing investigate 
this new 

KUTMIXER. 


THE HOTTMANN MACHINE COMPANY 
3325 ALLEN ST. PHILADELPHIA, PA. 














® CHICAGO: ° 
= SB CINCINNATI: 
eee, * . ist y Frank Tea & Spice Co, 
my DETROIT: 


sti lone 


PHILADELPHIA: 


to Meat Packers #*-tva's 


Unequalled quality and perfect uniformity PITTSBURGH? 
of CALVEG Onion and Garlic Powders; Con Yeager Co, 
Pecled Pimiento Flakes; Vegetable . LOUIS: 
Meat Loaf Mixture; aad Green Bell * James H. Forbes 
Pepper Flakes are the reasons why the Tea & Coffee Co. 
well-known distributors at the right handle 

CALVEG exclusively! SAN FRANCISCO: 


THE BURBANK CORP., Burbank, Calif,  “*“ermis Casing Oo. 











The 
RATH PACKING Co. 


¥ ¥ 


¥ ¥ 
Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 











Have You Ordered 
THE NEW 


MULTIPLE BINDER 


for your 1935 copies of 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be easily 
kept for future reference in this Binder. 
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C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


DAISIES 
FRANKFURTS SAUSAGES 
QUALITY PorkProducts ThatSATISFY 


Arbogast &Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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Wilmington Provision Company| 














TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 
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Court. This live organization of Wil- 
son & Company’s younger employees is 
doing fine work in promoting fellowship 
among the members and, through regu- 
Jar discussions with heads of different 
departments, providing the younger 
employees with a broader view of the 
company’s activities. 


One of the recent appointees as aid- 
de-camp on the staff of Governor Ruby 
Lafoon of Kentucky, is J. C. Jacobs, 
head of the casings department of 
Armour and Company. Mr. Jacobs— 
or to give him his correct title, 
“Colonel” Jacobs—was so honored by 
Governor Lafoon on December 14, when 
he received his commission. The mili- 
tary title came to Mr. Jacobs in recog- 
nition of the fact that he is a native 
Kentuckian, born in Louisville, and 
while he has lived in Chicago for the 
past thirty years, he has never lost 
interest in his native state and the 
things it stands for, particularly the 
“hosses.” Colonel Jacobs has returned 
to Louisville and to Churchill Downs 
on Derby Day each year since he joined 
Armour and Company thirty years ago. 


CUDAHY CONFERENCE BOARD 


The general plant conference board, 
representing more than 8,000 plant 
workers of the Cudahy Packing Co., 
held its annual meeting on January 8 
and 9 at the company’s South Omaha 
headquarters. Representing the man- 
agement at the meeting were E. A. 
Cudahy, jr., president of the company; 
general superintendent R. E. Yocum of 
Chicago, and B. M. Boyce of the gen- 
eral operating department, Omaha. 


The Cudahy Packing Co. plant con- 
ference boards were established in 1921 
and have functioned continuously since 
that time. Equal numbers of manage- 
ment and employee representatives of 
these boards meet regularly at all 
Cudahy plants to consider industrial re- 
lations policies of common interest to 
workers and the company. 


Employee representatives are elected 
to membership by a vote of their fellow 
workers. Management representatives 
are appointed. Matters acted on by the 


boards include safety and accident pre- 
vention, rates of pay, grievances, work- 
ing hours, seniority rights, old age re- 
tirement pensions, athletics, group in- 
surance, working conditions and all 
items affecting the general welfare of 
the organization. 


NEW YORK NEWS NOTES 


President Joseph Levy has announced 
that after February 1, the Plymouth 
Rock Provision Co., Inc., now at 502 
East 167th street, Bronx, New York, 
will be located in more spacious quar- 
ters at 1560-1562 Boone avenue, New 
York. The new plant, which is 40 x 200 
feet, is modern throughout and has fa- 
cilities that will enable Plymouth Rock 
to greatly increase its production, all 
of which will be conducted under B.A.I. 
inspection. 


The annual meeting of the Eastern 
Melters Association, Inc., was held on 
January 10 at the hotel New Yorker. 
Reports of committees were approved 
and a eulogy on John Thomas Stanley 
was read and voted to be spread in full 
upon the minutes. The newly elected 
officers included, B. J. McWatters, pres- 
ident; Sam Rosenberg, vice president, 
and M. F. Pick, secretary and treasurer. 
Delegates to the national association 
are B. J. McWatters and A. N. Hayes. 

Visitors to New York during the past 
week included W. J. Cawley, vice presi- 
dent; George H. Eckhouse, purchasing 
department, and Charles Weaver, 
branch house accounting department, 
all from Wilson & Co., Chicago. A. E. 
Belden, branch house auditor, Wilson 
& Co., Boston, and R. M. Wyatt, branch 
house auditor, Wilson & Co., Philadel- 
phia, were also visitors to New York 
last week. 

H. L. Skellinger, general manager, 
Wilson & Co., New York plant, is 
spending a few weeks at Miami Beach, 
Florida. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended January 19, 1935, were as fol- 
lows: Meat — Manhattan, 474 Ibs.; 
Bronx, 102 lbs.; Richmond, 6 lbs.; total, 
582 Ibs. Poultry—Manhattan, 64 lbs. 


NEW ARMOUR OFFICERS 


Directors of Armour and Company 
met following the stockholders’ meet- 
ing on January 25 and re-elected Fred- 
erick H. Prince chairman of the Board 
and elected R. H. Cabell president of 
the company. James A. McDonough 
was elected assistant to the chairman 
of the board. The position of general 
manager, which Mr. Cabell has held 
since last November 23, was abolished. 


All vice presidents were re-elected, 
and Robert E. Pearsall, head of the 
produce department, was also elected 
as a vice president. 


By resolution of the board an ex- 
ecutive committee of nine members of 
the Board was created and the finance 
committee was abolished. Frederick H. 
Prince was elected chairman of the 
committee. Its personnel includes the 
former members of the finance com- 
mittee and Weymouth Kirkland. Charles 
J. Faulkner, jr., reappointed as gen- 
eral counsel, was designated to sit 
with the executive committee. 


Officers of the company for the 
coming year are: Frederick H. Prince, 
chairman of the board; R. H. Cabell, 
president; Philip L. Reed, vice presi- 
dent and treasurer; Frederick W. 
Ellis, vice president; Warren W. Shoe- 
maker, vice president; George A. 
Eastwood, vice president; Edward L. 
Lalumier, vice president and secretary; 
I. M. Hoagland, vice president; Harry 
G. Mills, vice president; Frank A. Ben- 
son, vice president; William S. Clithero, 
vice president; Robert E. Pearsall, vice 
president; John A. Lane, comptroller; 
John Schmidt, general auditor. 


Members of the executive committee 
are: Frederick H. Prince, chairman; A. 
Watson Armour, Philip D. Armour, R. 
H. Cabell, James R. Leavell, Weymouth 
Kirkland, James A. McDonough, Philip 
L. Reed and Elisha Walker. Edward 
L. Lalumier is the committee’s secretary. 


Members of the operating committee 
are: R. H. Cabell, chairman; Philip L. 
Reed, Warren W. Shoemaker, George 
A. Eastwood, Edward L. Lalumier, 
Frederick W. Ellis, Henry W. Boyd, I. 
M. Hoagland, Harry G. Mills, Frank A. 
Benson, William S. Clithero and Rob- 
ert E. Pearsall. 








ARCHITECT 


PACKING PLANTS _— 





H. P. HENSCHIEN 


Established since 1909 
PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, Ill. 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 


Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 
Branders for Sau- CHICAGO, ILL. 


sage and Smoked Gas and Air Heated 
Meats. Burning Brands 


Write for catalogue 


BROKER 


HARRY K. LAX, General Manager 
Electric Ink Electric Ink Roll- 

er Carcass Brand- 
oe Member of New York Produce Exchange 


and Philadelphia Commercial Exchange 
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‘For the Retail Meat 
Dealer 


Use Your Wall Space 


Wall Above the Cash Register Put 
to Good Use in This Market 


By WILLIS PARKER. 


HAT the space on the wall above 
"i ee cash register offers the meat 
merchant an excellent selling area, is 
the opinion expressed by Ben W. Baker, 
proprietor of a successful western 
market. Every customer observes the 
cash register when his sale is rung up. 
Advertising messages placed on the 
wall above the register more than likely 
will be observed and read, particularly 
so if they are constructed in an un- 
usual manner. 


However, the cash register begets 
the customer’s attention after a sale 
has been made. The advertising mess- 
ages, therefore, should be designed to 
implant a thought in the customer’s 
mind regarding the purchase for the 
next day. 


Clock Draws Attention 


To draw the attention of customers 
who have not already made their pur- 
chases to the space above the register, 
an electric clock has been placed just 
above it. Nearly every person visiting 
a store will observe the clock. There- 
fore, there are at this point two fea- 
tures that draw attention—the clock 
and the cash register. 


Any pertinent sales message, or any 
especial thought concerning meats and 
their consumption, is placed on the wall 
above the clock and cash register where 
it is sure to catch the customer’s eye. 


Recently these messages have taken 
the form of cartoons and somewhat 
humorous messages. The customers 
watch for them and read them. The 
message is changed at least once a 
week. 

Calendar Also Helps 

A previous method of presenting the 
message provided for included the 
clock within the same frame that con- 
tained the show card. A hole large 
enough to permit the clock to protrude 
was cut in the card. To increase the 
drawing power of the clock and the 
card, a calendar was tacked to its up- 
per portion. The sales message was 
written below the calendar and to one 
side of the clock. 


Thus there were three elements draw- 
ing the customers’ attention to the 


MAKING USE OF WALL SPACE. 


Cash register and clock both serve to draw 

the attention of customers to the meat 

merchandising messages on the wall of 
this meat market. 


HELPING TO SOLVE PROBLEMS 


On January 14, at a meeting of 250 
retail meat dealers and butchers, Max 
O. Cullen, manager of the meat mer- 


aan) 
i= wren 


chandising division of the National Liye 
Stock and Meat Board, gave a demon- 
stration of meat cutting under the spon. 
sorship of that board and of John Mor- 
rell & Co. The meeting was held in the 
Hotel Ottumwa at Ottumwa, Iowa. 


Among the 250 members of the audi- 
ence, 20 towns besides Ottumwa were 
represented in both Iowa and Missouri, 
Some dealers drove close to 300 miles 
in freezing weather to attend this meet- 
ing and return to their homes. A spe 
cial guest was T. Evans, of Kitchener, 
Ontario, plant superintendent of Du- 
marts, Ltd. The remainder of those 
present were residents of Ottumwa and 
of Fairfield, Mt. Pleasant, Creston, Rus- 
sell, Decorah, Centerville, New Sharon, 
Milton, Blakesburg, Albia, Busse, Rich- 
land, Chariton, Oskaloosa, Washington, 
Bonaparte, and Batavia in Iowa, and 
Unionville and Lancaster in Missouri. 


In his lecture, Mr. Cullen stressed: 
Food value of meat. 
Marketing slow moving cuts. 
Pricing cuts for profit. 
Cutting tests. 
5. Figuring the selling prices of re- 
tail cuts. 
6. Meeting the competition of other 
foods. 
In reporting the meeting J. K. 
Kloehr of John Morrell & Co., said: 
“Mr. Cullen, who is aptly named ‘The 
Wizard of the Knife,’ gives a very 
clever and practical demonstration of 


RETAILER GUESTS OF JOHN MORRELL & CO. SEE MEAT DEMONSTRATIONS. 





Two hundred and fifty meat retailers within a radius of 300 miles of Ottumwa, 

Iowa, attended the meat cutting demonstration of the National Livestock and 

Meat Board sponsored by John Morrell & Co. The demonstration was given by 

Max O. Cullen of the Meat Board. On the platform with Mr. Cullen, reading left 

to right are, G. A. Morrell, director of publicity, J. C.\ Stentz, director of sales, 
T. Henry Foster, president of John Morrell & Co., and Max O. Cullen. 


message—the cash register, the clock, 
and the calendar. It worked out in an 
excellent manner and materially in- 
creased sales. 
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the solutions to a number of the retail 
meat dealer’s chief problems. The out- 
standing features of the meeting were 
Cullen’s amazing knife work and his 
apparent grasp on the retailer’s angle 
of the problems which he presented. He 
showed a keen awareness of the diffi- 
culties which the. meat dealer en- 
counters daily.” 


NEWS OF THE RETAILERS 


James L. Montgomery has re-pur- 
chased the Montgomery Meat Market, 
Blair st., Grove City, Pa., and will con- 
duct a market at the same location. 

Berlin Provision Co. have opened a 
new meat market and produce store in 
Meyersdale, Pa. 

The Daisy Meat Market, 415 S. 3rd 
ave., Wausau, Wis., is taking bids on 
the erection of an addition to its mar- 
ket. 

The Standard meat market recently 
opened at 820 Clement st., San Fran- 
cisco, Calif. 


The Eddy meat market has opened at 
345 Eddy st., San Francisco, Calif. 

Dale Smith has purchased the meat 
market of Ed. Lape in Kennewick, 
Wash. 

Fred Meyer, Inc., has succeeded to 
the business of the Pollock Brothers 
Super-Market, Albany, Ore. 

L. F. Smith recently suffered a fire 
loss in his meat market at 4209 S. 
Figueroa st., Los Angeles, Calif. 

D. J. De Boer has engaged in the 
meat business at 6335 S. Broadway, Los 
Angeles, Calif. 

Charles Frantzman has engaged in 
the meat business at 451 S. La Brea 
ave., Los Angeles, Calif. 

Fire in the Public Meat Market, Pon- 
tiac, Mich., recently damaged stock to 
the amount of $800. 

W. H. Schroeder is the new proprie- 
tor of the Unity Meat Market, Unity, 
Wis. 

Vern Fisher recently opened a new 
meat market in Marion, Ind. 


Herman Fink has opened a new mar- 
ket in Beulah, N. D. 








DECEMBER FRESH MEAT PRICES COMPARED 


Chicago 
Wholesale fresh meat prices for De- 
cember, 1934, with comparisons: 


Dec.,“ Nov., Dec., 
1934. 1934. 1933. 









BEEF. 
Steer— 
300-500 Ibs... Choice ...$12.61 $12.35 $10.20 
Geode. «c«- Eee 10.60 8.8 
Medium . 8.44 6.75 
Common . 6.64 5.25 
500-600 Ibs., Choice ... 12.87 9.30 
Good .... 11.12 7.90 
Medium . 8.41 6.25 
Common . 6.64 5.25 
600-700 Ibs., Choice ... 12.90 8.50 
Good .... 11.22 7.50 
Medium . 9.17 6.50 
700 Ibs. up, Choice ... 13.62 8.25 
Good .... 11.88 .75 7.50 
Cow— Good .... 7.60 6.75 6.00 
Medium . 6.60 6.25 5.01 
Common . 5.60 5.65 4.14 
VEAL AND CALF CARCASSES. 
Veal— Choice ... 10.26 10.22 8.66 
Good .... 9.26 9.10 7.66 
Medium . 8.10 7.84 6.56 
Common . 6.80 6.48 5.46 
Calf— Good .... 7.94 7.46 sune 
Medium . 6.87 6.48 
Common . 5.80 5.48 
LAMB AND MUTTON. 
Lamb— 
38 Ibs. down, Choice ... 14.31 13.14 12.17 
Good -- 13.26 12.14 11.19 
Medium . 12.26 11.12 10.19 
Common . 11.22 10.16 9.19 
39-45 lbs., Choice ... 14.31 138.14 11.82 
Good .... 13.26 12.14 10.84 
Medium . 12.26 11.12 9.84 
Common . 11.22 10.14 8.84 
46-55 Ibs., Choice ... 12.58 11.35 10.30 
Good .... 11.644 10.59 9.45 
Yearling— 
40-50 Ibs., Choice 
Good 


Medium . 
Matton (ewe) 70 Ibs. down: 


Good .... 7.60 6.56 5.20 
Medium . 6.60 5.56 4.09 
Common . 5.60 4.56 2.98 


FRESH PORK. 
Hams, 10-14 Ibs. av 


Loins, 8-10 Ibs. av........... 13.34 12.22 9.56 
MO Oe corsa on nok 13.34 12.22 9.56 
ME oss aces 12.59 11.72 9.05 
EE SR aa 11.85 11.11 8.34 

Shoulders, N. Y. style, 

skinned, 8-12 Ibs. a¥...... 10.40 9.55 6.26 


Picnics, 6-8 lbs. ay 
Butts, Boston style, 4-8 Ibs. 
ay; 


¥. 
Spareribs, half sheet 








New York 
Wholesale fresh meat prices for De- 
cember, 1934, with comparisons: 


Dec., Nov., Dec., 
1934. 1934. 1933. 


BEEF. 

Steer— 
300-500 Ibs., Choice ...$13.58 $12.86 ..... 
J ae 11.97 11.20 8.70 
Medium . 9.49 8.44 6.99 
Common . 7.59 6.53 5.42 
500-600 Ibs., Choice ... 13.60 12.96 9.66 
Good .... 11.97 11.35 8.68 
Medium .. 9.52 8.44 6.91 
Common . 7.60 6.53 5.40 
600-700 Ibs., Choice ... 13.64 13.16 9.26 
Good .... 12.00 11.57 8.22 
Medium . 9.52 9.09 6.68 
700 lbs. up, Choice ... 13.80 13.49 8.76 
Good .... 12.18 11.82 7.82 
Cow— yood .... 8.64 7.45 6.34 
Medium .. 7.57 6.48 5.51 
Common . 6.32 5.51 4.64 

VEAL AND CALF CARCASSES. 
Veal— Choice ... 12.28 11.21 9.63 
Good .... 10.44 9.28 8.15 
Medium . 8.90 7.58 7.01 
Common . 7.86 6.49 6.00 
Calf— Good .... 8.89 7.82 7.00 
Medium . 7.90 6.54 6.12 
Common . 7.06 5.66 5.42 
LAMB AND MUTTON. 

Lamb— 
38 Ibs. down, Choice ... 15.28 13.31 13.06 
Good .... 1434 12.52 12.41 


Medium . 13.49 11.82 11.62 
Common . 12.60 10.99 10.60 
Choice ... 14.80 12.76 12.50 
Good .... 13.93 12.02 11.85 
Medium . 13.12 11.40 7s 

7 

5 


39-45 Ibs., 


Common . 12.47 10.74 10. 


46-55 Ibs., Choice ... 13.85 11.55 11.56 
Good .... 13.06 10.74 10.69 
Yearling— 
40-50 Ibs., Choice 
Medium . 
Mutton (ewe) 70 lbs. down: 
Good .... 8.46 7.20 6.51 


Medium . 7.48 6.20 5.52 
Common . 6.48 5.36 4.52 


FRESH PORK. 





Hams, 10-12 Ibs. av......... 15.60 15.02 11.40 
Loins, 8-10 Ibs. av......... 14.14 12.94 10.70 
10-12 Ibs. 12.94 10.62 
12-15 Ibs. 12.43 9.86 
16-22 Ibs. 11.48 9.14 
Shoulders, N. Y. yle, 
skinned, 8-12 Ibs. av. F 11.09 7.94 
Picnics, 6-8 Ibs. av......... een ose 
Butts, Boston style, 4-8 Ibs. 
i, EO RO ES 13.32 12.68 8.96 
Spareribs, half sheet........ 1 11.23 6.84 





AMONG NEW YORK RETAILERS 


Installation of officers by state presi- 
dent Anton Hehn was the principal or- 
der of business at the last meeting of 
Jamaica Branch. David Van Gelder 
was a visitor and gave a short talk. 


At the meeting of Eastern District 
Branch on Tuesday, it was decided to 
have a large delegation attend the din- 
ner dance of Ye Olde New York and 
Washington Heights Branches on Sun- 
day, January 27 and Brooklyn, Jamaica 
and South Brooklyn Branches at Hotel 
St. George the following Sunday. The 
next regular meeting of this branch 
will be on February 5. 


RETAIL MEAT PRICES 


Average monthly prices at New York, Chicago, 
and Kansas City. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices in cents per pound (simple 
average of quotations received): 


CHOICE GOOD 
GRADE. GRADE. 
(Mostly Credit (Mostly Cash 
and Del and Carry 
Stores.) Stores.) 
ma Gd Sd ad Ss Se 
= L A = ca 
S$ BS S38 88 as SE 
Beef: ZA 6A MA ZA oA A 
Porterhouse steak .. .49 .48 .46 .40 .34 .32 
Sirloin steak ...... 40 .35 36 34 .30 .32 
Top round steak.... .37 7 ae ‘ 
eS aa eee ee oe eee 
Round steak, full cut... .28 .28 ... .25 .26 
Heel round ........ ... ae @h «. a 
Flank steak ....... 27 .26 .26 .20 .22 .2 
Top sirloin ......... a sen: weal ae 


Rump roast, boneless .31 .26 .28 .25 .23 .25 
Rib roast, Ist 6 ribs .32 .28 .26 .27 .23 .20 
Blade rib roast ... .238 .24 ... .20 .20 

Cross rib & top chuck .27 








APM FORK .nccccce oes a mw «.. 2 BB 
Straight cut chuck 21 .20 .18 .18 .17 .16 
Corner piece 19 16 
Thick plate ove ae Gl wes Sk “SED. ees 
NEVO .ccccccccces a 22 22... a 
Boneless brisket ... .31 .23 .17 .25 .20 .14 
Brisket, bone in.... .18 .15 .13 .16 .12 .10 
Ground meat ...... oe ae ae ee ee 
Boneless stew meat. .25 .21 .17 .21 .18 .17 
Veal: 
Cutlet or steak..... .45 .36 .35 .38 .29 .33 
Loin chops ........ .85 .30 .33 .31 .25 .30 
Rib Chops .....cce. 30 .26 .31 .25 .21 .24 
Rump roast .........- 25 .28 .21 .22 .19 .18 
Shoulder chops .... .18- .22 .24 .15 .17 .20 
Shoulder roast ........ <N sOM scm 1B. ae 
ieee GD 2 2D ond - ven, GE ens Ges 
BWOGR oc ccccccece 15 .13 .12 10 .10 
Boneless stew ..... - 28 .23 .18 19 .19 
LAVEP 2. cccccccccccs -61 .44 43 42 .38 
Lamb: 
Loin chops ........ 41 .38 .46 .35 .33 = .36 
Rib chops .......... 84 .84 .45 .28 .28 .35 
EE ow apd ennesdee.< 6S HMR MR BS BR DB 
Shoulder chops .... .24 .24 .24 .24 .21 .21 
Square chuck ...... . eae Fe Gene 
Shoulder roast .... ... ae ses: etn Oee 
BwORS ncccccccces 5] oe 9 a. 
Shank & neck...... a ae <2 2 2 2 
Pork: 
Center loin chops... .29 .27 .26 .25 .25 .24 
Rib CHOPS .ncccess WP vsa. ae a on, 28 
End chops ......+-+ - a7 WD i.e an et ee 
Fr. hams, whole.... .22 ... .21 .21 ... .2 


Fr. shoulders, whole. .19 ... .16 .17 ... .17 


Fr. picnics, whole.. .17 .12 ... .16 .12 ... 
Boston batts ...... 2 .10 2 21 17 
Spareribs .........- a ee ae ee ae 
Lard (carton) ..... au ee ee Oe 6 COD 
Sm. hams, whole, 

BO 8 ascicnenren Oe BS Bee 
Sm. hams, whole, 

Me. BD cisvcceesis 2. 2 £2 2 1S 
Sliced hams ....... 50 .41 .40 .40 .36 .39 
Bacon strip, whole, 

, >|. eee 32 .289 .20 .30 .28 .30 
Bacon strip, whole, 

Te ceesaaeeres « 27 27 .27 .24 .26 
Sliced bacon, No. 1. .38 .36 .36 .34 .34 .33 
Smoked butts ..... 30 .27 .28 .26 .25 .29 
Smoked picnics .... .15 .14 .18 .14 .14 .17 
Corned bellies or 

pickled pork .... . SM nn te Oe nce 
Sausage meat ..... .30 .21 .20 .24 .17 .18 
Ren ees eee pee Tiaee” imate 


Watch “Wanted Page ” for bargains. 
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DRY SALT MEATS 


Clear bellies, 18@20 lbs 
Clear bellies, 14 

Rib bellies, 25@30 1 

Fat backs, 10@12 ibs 
Fat backs, 14@16 Ibs 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14 

Fancy skd. hams, 14 

Standard reg. hams, 14@16 lbs 

Picnics, 4@8 lIbs., short shanks 
, long shanks 


. Ibs 

Standard bacon, 6@8 Ibs 
No. 1 beef ham sets, smoked— 

Insides, 8@12 Ibs 

Outsides, 5@9 Ibs 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, smoked 


CHICAGO MARK 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. av.. @ 8 
Picnic shoulders @12% 
Week ended Cor. week, ee Seine a hae G a 
Prime native steers— Jan. 23,1935. 1934. brags ; ae 
» Spare rivs .. ‘ @13 
400- 600 17% @18% 11%@12% _ ~=—s Back fat .... hes @l4 
600- 800 --17 @17% Boston butts @li 
SOS IGGS cccccccccccecs 18 @19% 
Good native steers— 2@4 @20 
eS eae ee 15%4@16% 

600- 800 6 @l17j Neck bones 
800-1000 @iVi Slip bones 
Medium steers— Blade bones 
Pigs’ feet 
Kidneys, 
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He ifers, good. 400-600... . @15%4 9144@10% 
Cows, 400-60 @10% 5%4@ 6 
Hind quarte 4 choice.... @23 
Fore quarters, choice.... @l4 


Cuts. DOMESTIC SAUSAGE LARD 


Steer a om unquoted Prime steam, cash, oy = 

Steer loins, No. 1. Prime steam, loose, Bd. ade 

Steer loins, N Pork sausage, in 1-lb. cartons Refined lard, tierces, f.o.b. Chicago 
—— — —_ — unquoted Country style sausage, fresh 1 ‘seks | poe ale a bene [o> Soe ; 
i ie i 2 yet Country style sausage, fresh in bulk.... ae ns ee 
Stee real mx yp Rage @4 Country style sausage, smoked N ree pee g oe ee 13 
Steer loin ends (hips).... Ds 2 Frankfurts in sheep casings Neutral, in tierces, f.o0.b. cago. .1le 
No. »2 2 Compound, vegetable, tierces, c.a.f.. 


Steer loin ends, } Frankfurts in hog casings 
OLEO OIL AND STEARINE 


a bee Bologna in beef bungs, choice 
Cow short loins.......... Bologna in beef middles, choice 
Cow loin ends (hips).... « Liver sausage in beef rounds 
Steer ribs, prime........ soted Smoked liver sausage in hog bungs. Extra oleo oil 
“4 : Prime No. 1 oleo oil 
Prime No. 2 oleo oil 
Prime oleo ‘stearine, edible 


Steer ribs, Liver sausage in hog bungs. . 
TALLOWS AND GREASES 


Steer ribs, _No. Head cheese 
Cow ribs, No. 015 . New England luncheon s 
Bdible tallow, under 1% acid, 43 titre.. 8 
Prime packers’ tallow 6% 


Cow e8ee, Ie. B...ccccces @ 9% om 
Steer rounds, prime. unquoted a —— peeps choice, 
Steer rounds, No. @14% 
Steer rounds, No. 2...... 14 —— —_ 

Se Ce, BOG EB. cccccccesecesss 5 
Special tallow 
Choice white grease 
A-White grease 
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(Quotations cover fancy grades.) 
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Steer chucks, prime 
Steer chucks, . 2 
Steer chucks, 
Cow rounds 
Cow chucks 
Steer plates 


DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 


Medium plates 

Briskets, No. ‘ 

Steer navel ends......... 
Cow navel ends......... 
Fore shanks ‘ 

Hind shanks 

Strip loins, 

Strip loins, 

Sirloin butts, 

Sirloin butts, 

Beef tenderloins, 

Beef tenderloins, 











Thuringer cervelat 
Farmer 


SD dia mk emi odest we aaing 
Milano salami, choice, in hog bungs 
B. C. lami, new condition 
Frisses, choice, in hog middles 
Genoa style salami 
Pepperoni 
Mortadella, new condition 
Capicola 
SS, ME oS encccdecdenecotes 


B-White grease, maximum 5% acid.. 
Yellow grease, 15% 
Brown grease, 40% f.f.8.......-00s0005 


ANIMAL OILS 


Prime edible 
Prime inedible 
Headlight 


Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins .... 

Insides, green, 6@8 Ibs. 
Outsides, green, 5@6 Ibs. @u% 
Knuckles, green, 5@6 Ibs. @11\% 


Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings 134%@ 
Special lean pork trimmings 
Extra lean pork trimmings............. 


20° neatsfoot oil 
Pure neatsfoot oil 
Special neatsfoot oil 
Beef Products. 

Brains (per Ib.) @7 Pork cheek meat 
Hearts os @ 6 Pork hearts 
Tongues eerie @16 15 Pork livers 
Sweetbreads @25 > Native boneless bull meat Caney). 
Ox-tail, @10 ) Shank meat 
Fresh tripe, ») f Boneless chucks 
Fresh tripe, H. Beef trimmings .. 
Livers $ 7) Beef cheeks (trimme< 
Kidneys, 5 8 : Dressed canners, 350 lbs. and up 

. - . Dressed cutter cows, 400 Ibs. and up. 
Dr. bologna bulls, 600 Ibs. and up 
Beef tri 
Pork tongue, canner trim, S. 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to crate 

Frankfurt style sausage in sheep casings— 
Small tins, 2 
Large tins, 1 to crate 

Smoked link sausage in hog casings— 
Small tins, 2 to crate 

Large tins, 1 to crate 
Medium saddles 


|e eg Re BARRELED PORK AND BEEF 


Medium s D Mess pork, regular 

Lamb fries, Family back ny 24 to 34 pieces 

Lamb tongues, per Ib.... Family back pork, 35 to 45 pieces 

Lamb kidneys, per Ib.... Clear back pork, 40 to 50 pieces 
a — pork, 25 to 35 pieces 

ean por 
Mutton. Brisket pork 30.00 
Plate beef Y A. P. CALLAHAN & COMPANY 


ae 


No. 1 neatsfoot oil 
Oil weighs 7% lbs. per gallon. 
about 50 gals. each. Prices are for oil in barrels, 


VEGETABLE OILS 


Crude cottonseed oil in tanks, f.0o.b. 
Valley points, prompt 

White, deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a, f.o 

Corn oil, in tanks, f.o.b. alti 

Soya bean oil, f.0.b. mills 

Cocoanut oil, seller’s Pes f.o.b. coast. 4i 

Refined in bbls., f.0.b. Chicago 


OLEOMARGARINE 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago 

Nut, 1-lb. cartons, f.o.b. Chicago 

Puff paste 


« 


§955999999999995 
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Choice carcass 5 @16 
Good carcass 2 @l4 
Good saddles @18 
Good racks 1 @i4 

@10 


Veal Products. 


® 
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Brains, each 
Sweetbreads 
Calf livers 


(>) 
RRa 
Rt 


Choice lambs 
Medium lambs 
Choice saddles . 


PURE VINEGARS 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per lb 
Sheep heads, each 


2407 SOUTH LA SALLE STREET 


~ 


CHICAGO, ILL 
Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 200-lb. bbl. 
Regular tripe, 200-lb. bbl.... 
Honey comb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bb 


@QDHHSASHAHADSSN 
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CURING MATERIALS 


Cwt. Sacks. 


Nitrite of soda (Chgo. warehouse 
): 


4 bbis. delivered 
ie more bbls. ge 


Large crystals 
Dbl. refd. =. nitrate of soda.. 

r ton, in minimum car of 80, 000 Ibs. 
Salt eal , f.0.b. Chicago: 


lea! 
— d sugar, 90 basi: 
Standard gran., f.o.b. ‘Telinets (2%).. 
Packers’ curing sugar, all 
f.0.b. , Seoeeee. La., 1 2 
saeew curing sugar, 
f.0.b, Reserve, La., 1 


SPICES 
(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 
6% 8 
7 814 
Chili Pepper, Fancy. 22% 
Chili Te Fancy = 
oyna ... 
Cloves, — yn 1 8% 


Mace, “Fancy Banda 
os India 
EB. L & W. IL. Blend 
, Fancy 


mee Ww. E, BeemB. cccccccces ee 
Paprika, Extra Fancy 
c 


White Singapore . 
White Packers ... 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 
Caraway Seed 
Celery Seed 
Cominos Seed 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 1... 
Mustard Seed, Cal. Yellow 
American 


sige, "Daimation Fancy 
Imation No. 1 Poncy 


SAUSAGE CASINGS 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, 

Export rounds, esedbuen 

Export rounds, narrow 

BLE WU ie has oc hdd nccusoes 

No, 2 weasands 


Middles, regular 60 

Middles, select, wide, 2@2% in. diam. .1.00 

Middles, select, extra wide, 2% in. and 
over 1.25 


810 in. wide, flat........... Magee ia 

GR, WEN, Milincctccencccesesee ook ¥ 
Hog casings: 

Narrow, 


rime bungs. 
Small rt bungs. 
Mid —, per set. 


COOPERAGE 


Ash pork barrels, black iron hoops.$1. 
pork barrels, black iron hoops. 1. 

Ash pork barrels, galv. iron hoops. 

Oak pork barrels, galv. iron neege. . 

White oak ham tierces... : 
oak lard tierces. 

White oak lard tierces. 


Week ending January 26, 1935 





NEW YORK MARKET PRICES 


LIVE CATTLE 


0 en eee ovdseecese 
Steers, medium 

Cows, common and medium 

Bulls, good 


Vealers, good and choice 
Vealers, medium 


Lambs, good and choice 
zambe, medium 


LIVE HOGS 


Hogs, 160-200 Ib. average, good 
Hogs, heavy 


DRESSED HOGS 


Hogs, good to choice 


DRESSED BEEF 


City Dressed. 
Choice, native, heavy.. 
Choice, native, light.... 
Native, common to fair............... 5 


Western Dressed Beef. 


Native steers, 600@800 Ibs 16 
Native choice yearlings, 440@600 Ibs.... 
Good to choice heifers 

Good to choice cows 


BEEF CUTS 


Western. 
@25 
22 


. 1 hinds and ribs 
. 2 hinds and ribs 


Rolls, reg. 6 
Rolls, reg. 4 
Tenderloins, 4 
Tenderloins, 5 
Shoulder clods 


8 Ibs. avg 
6 lbs. avg 


6 Ibs. avg 


Good 
Medium 
Common 


Lambs, 

Lambs, 

Lambs, 

Sheep, good 
Sheep, medium 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. ¥ 

Pork tenderloins, fresh 

Pork tenderloins, frozen 3 

Shoulders, Western, 10@12 lbs. avg.... 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. avg.16 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% 


2014 
21 
14 15 
bs. 184%@14% 
bw d pickled bellies, Bait Ibs. avg @24 
Bacon, boneless, Weste: 
Bacon, boneless, city 
Rollettes, > - avg. 
Beef tongue, 1 «a 
Beef tongue, ak 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 
Fresh steer tongues, l. c. trm’d..... 
Sweetbreads, beef 


ebeaeeeees 


a 


Peewee ew ewer eases esesee 


BUTCHERS’ FAT 


Thep Bat ..cccccccccccccccccece 
Breast fat .. 


GREEN CALFSKINS 


5-9 ™~ 12% 12%4-14 14-18 18 up 
12 1.65 .80 

Prime -ll 1.50 
Buttermilk No. 1.. .09 1. 

Buttermilk No. 2.. .08 se < d ecoe 
Branded grubby .. .07 x 1.1 
Number 8 ...... 07 Li 


1.95 
1.70 


seer 


1. 
= 


BONES, enna AND ) HORNS 


per 100 p 

Fiat shin — avg., 40 to 45 lbs., 
per 100 piece: 

Black or skeiged, hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 lbs., per 
100 pieces 

Horns, according to grade 





PRODUCE MARKETS 


Chicago. New York. 


Butter. 


35% 
34% 


Creamery (92 score) 
eamery (90-91 score).. 

Creamery firsts (88-89 
score) 


Firs 
ae RS (refrigerated) . 


18% 
1814 
20 
21 

@l4 


Fryers, 31-42 
Roasters, 43-54 
Roasters, 55 and up. 
Fowls, 31-47 . 

48- 


Wholesale prices of 92 score butter at Chicago, 
New York, ston, Philadelphia and San Fran- 
cisco, week ended January 17, 1935: 


12 16 #17 
29 81% 31% 
aoi0 821% 33 
33 33-38% 
3314 33% 34 
32 ie 


Wholesale prices lacy centralized but- 
ter—90 score at Chic: 


30% 0% 30% 31 
Receipts of butter by cities (tubs): 


This Last Last  —Since Jan. 1.— 
week. week. year. 1935. 1934. 


ne. 26,205 27,504 26,360 


N. Y¥. ... 45,597 51, 960 
Boston 532 21,371 18,200 
21,135 


3 
Phila. .. 17,476 21,766 
Total 113,810 122,296 116,655 
Cold storage movement (lbs.): 


In Out On hand 

Jan. 18. Jan. 19. Jan. 18. 

Chicago ... 23,531 609,163 11,104,922 42,829,505 
N. ¥. .... 47,490 43,856 852,180 13,931,502 
|, ee 488,194 1,619,961 
Phila. . 29,050 29,760 274,403 481,681 


Total ...100,071 693,720 12,719,699 58,862,649 


30% 381 


379,658 


week day 
last year. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted 


Business Opportunities 


Equipment Wanted 








Sausage Expert 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 





Pork Man 


Qualified to direct and supervise all pork opera- 
tions. Have been working foreman over hog kill- 
ing, hog cutting, sweet pickle and dry salt curing 
as well as smoked meats. Have been superinten- 
dent over all pork operations for eight years for 
one of large packers. Excellent references. W-779, 
The National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 





Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROvI- 
SIONER, 407 S. Dearborn St., Chicago. 





Shipments Solicited 


Frank B. Dilts & Company, Inc., whole- 
sale commission merchants and dealers 
in dressed veal, hogs, lambs, poultry, 
eggs, beans, etc. West Washington 
Market, New York City. Shipments so- 
licited. New York state license No. 368. 
Reference: Manufacturers Trust Co., West 
14th St., New York City. 





Provision Business 

Wholesale and retail provision business 
established 75 years in Jersey City. 
Bologna making machinery, smokehouses, 
ice plant, Warren show case. New owner 
retiring. Opportunity for practical man. 
FS-789, The National Provisioner, 300 
Madison Ave., New York City. 





Partner in Sausage Factory 


Am interested in finding man to go 
into partnership with me in sausage- 
making factory. Send replies to 
John Andruchuk, Box 1008, Timmins, 
Ontario. 





Men Wanted 








Salesmen 


Wanted, men calling on meat markets, 
hotels, and restaurants, to sell guaranteed 
meat tendering machine for $2.50. Over 
600 units sold in last two months. Write 
immediately for full information to Rose 
Meat Tendering Co., 4803 So. 6th St., 
Louisville, Ky. 





Packinghouse Specialty Man 

Prominent packaging concern, 
doing national business, desires 
man to direct its activities in 
meat packing industry. Only one 
with wide, intimate experience 
and understanding of packing 
problems need apply. All corre- 
spondence will be treated abso- 
lutely confidential. W-788, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





To Sell Dog Food 


Man with experience in selling 
canned dog food wanted to take 
charge of sales department for 
packer. Young man with ideas 
and willing to work hard pre- 
ferred. Should know production 
problems and present merchan- 
dising situation. Good position 
for right man. W-787, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 
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345-349 West 14th Street 


An ideal location for your business. 
Building 75 ft. front, 103 ft. deep; 
marquee, full width of building, extending 
to curb. Entire street floor, basement and 
second, or mezzanine floor, approximately 
18,000 square feet, immediately available. 
Electric elevator at front of building, 
from first floor to basement. Three large 
cold storage rooms in basement, with two- 
ton capacity refrigerating plant. Public 
service refrigeration available. For sale, 
$175,000, terms to suit. To lease, exclu- 
sive of third floor, $9,000 per year. 
James N. Wells’ Sons, Inc., 340 West 23rd 
St.. New York City. Telephone: Chelsea 
3-4000. 





Meat Distributing Concern 


For sale, wholesale and retail meat 
distributing concern now operating in 
small city, Rocky Mountain district. 
Consists of abattoir with feed yards in 
connection, sausage kitchen, and three 
retail branches. All in good condition. 
Abundant supply of all classes of live 
stock locally. Real opportunity with 
reasonable terms to responsible party. 
FS-790, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 








Have you ordered the new 


for your 1935 copies of 


| | 
| MULTIPLE BINDER | 
| | 

| 


THE NATIONAL PROVISIONER? 

















Bacon Slicing Machine 


Wanted, one used bacon slicing ma- 
chine suitable for small packer. Must 
be in good condition and reasonably 
priced. Write particulars and price to 
T & T Packing Company, Macon, 
Georgia. 





Used Equipment 
Wanted, used equipment in A-1 condi- 
tion: 
calf hoist 
double beef hoists 
tripe washing machine 
sixteen-ft. cattle bleeding rails 
with hangers 
2 beef spreaders 
track scale 
Killing floor trucks, beef trolleys, ete. 
BEN H. ROSENTHAL 
3424 Commerce St., Dallas, Texas 








Equipment For Sale 








Hammer Mill 


For sale, one Stedman’s hammer mill 
designed for grinding tankage and erack- 
lings. Size 20x12. Direct connected 
with 25-H.P. motor, 3600 RPM. In use _ 
only one year. FS-786, The National Pro- 


visioner, 407 S. Dearborn St., Chicago, Il. 





Frozen Meat Cutter 


For sale, one Seybold frozen 
meat cutter. Used less than one 
week. As good as new. Price 
$1,000. Geneva Preserving Com- 
pany, Geneva, N. Y. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 _ condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd. 
St. Louis, Mo. 





Machinery Bargains 


The following machinery for sale at 
bargain: 
1 Anco No. 600 Laabs Cooker 
1 Anderson Crackling Expeller 
1 Anco 3x6 Lard Roll 
3 Mechanical Mfg. Co. Meat Mixers 
1M. & M. any 8 
1 Lard Filter Press 
1 Steam Tube Dryer, 6’ x 30’ 
5 Cooking Kettles 
What idle machinery have you for sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 


14-19 Park Row, New York City 


The National Provisioner 
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General Offices 
OTTUMWA, IOWA 


JOHN MORRELL & Co. 


“Since 1827” 


_— des 
iincvello Hub \ 


SY 






Ottumwa, lowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 





Hams, Bacon  && 


ne SF 


s MEATS 


Lard, Sausage 
Canned Foods 








\ Beef, Pork 
| Veal, Mutton 
Mince Meat 














Paradise 


Brand 
Hams Bacon Lard 


Theurer-Norton Provision 
CLEVELAND PACKERS on1o 


The 


Company 




















fFELIN'S 
High 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407.409 West 13th Street 


Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. Beem | 


Delicatessen 


























vw 

Partridge 

PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





Liberty 
Bell Brand 
Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























fooas of Unmatched Quality 


eoKay 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 


Meat Packers Baltimore, Md. 








The Wm. Schluderberg-T. J. Kurdle Co. 









PURE MEAT & = 
PRODUCTS ¥y 


TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor —they are always in favor 


The Columbus Packing Co. 


PORK AND BEEF PACKERS 
Columbus, Ohio 

















New York Representative: M. C. Brand, 410 W. 14th S$. 











Week ending January 26, 1935 
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INDEX TO ADVERTISERS 


Adler Company, The Globe Co., The Rath Packing Co., The... 
Allbright-Nell Co., The Graybill & Stephenson Republic Steel Corp........ 
Aluminum Cooking Utensil Co Great Lakes Stamp & Mfg. Co Rhinelander Paper Co 
American Can Co Griffith Laboratories .........First Cover Rogers, F. C 
American Soya Products Corp 
Arbogast & Bastian Co 
Armour and Company 
Armstrong Cork & Insulation Co Halsted & Co., E. Salzman Co., Inc., 
Ham Boiler Corporation Sarco Company, Inc 
Hammond Co., The G. H awe Sausage Mfrs. Supply Co 
Heekin Can Co., The Sayer & Co., Inc 
Basic Vegetable Products Co Henschien, H. Peter Schluderberg, Wm.-T. J. Kurdle Co... 
Bellevue Stratford Hotel Hormel & Co., Geo, A Schweisheimer & Fellerman 
Bemis Bro. Bag Co Hottmann Machine Co Schwenger-Klein, Inc. 
Best & Donovan ‘ Hubbard, J. W. Co Self-Locking Carton Co 
Brand Bros., Hunter Packing Co Shellabarger Grain Products Co 
Brecht Corporation, The Hygrade Food Products Corp Sheppard, Ben 
Bristol Company Smith, Brubaker & Egan 
I, oi aan O Wake ed eke eae oe Smith Paper Co., H. P 
Burbank Corporation Smith’s Sons Co., John E...Second Cover 
Burnette, C. A. Co Independent Casing Co Sparks, H. L. & Co 
Burning Brand Co Industria! Chemical Sales Co Specialty Manufacturers Sales Co.... 48 
International Harvester Co......... Stahl-Meyer, Inc, .........++++see- + 
International Salt Company i Staley Sales Corp 
Standard Oil Co. (Indiana)........ 
Standard Pressed Steel Co 
Stange Co., 
itn ion Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co 


Cahn, Fred C 
Callahan & Co., A. 
Calvert Machine Co 
Celotex Company ; ji one on = o 

7 amison Co orage Door Co 
Chevrolet Motor Co Stokes & Dalton, Ltd 
Chili Products Corp., Ltd Johns-Manville Corporation : 
Cincinnati Butchers’ Supply Corp.... Jourdan Process Cooker Co ee ee 
Cites West Cc > Sutherland Paper Co 

olumbus Packing Co 


Swift & Company 
Combustion Engineering Co., Inc 
Cork Insulation Co., Inc 
Container Corporation Kahn’s Sons Co., 
Continental Can Co... Kalamazoo Vegetable Parchment Co.. 
Crane Co. Kennett-Murray & Co 
Crescent Mfg. Co Kingan & Co 
Cudahy Packing Co., Inc Krey Packing Co 


Taylor Instrument Companies 
Theurer-Norton Provision Co 
Theurer Wagon Works 
Transparent Package Co 
Trenton Mills, Inc 


Daniels Mfg. Co Legg, A. C. Packing Co 

Darling & Company Levi & Co., Berth 

Dexter Folder Co Levi & Co., Harry 

Diamond Crystal Salt Co ET Cee eee 
Dold Packing Co., Jacob Lohman, Wm. J., Inc 

Dry-Zero Corporation 

Du Pont Cellophane Co 

Durr, C. A. Packing Co., Inc 


United Cork Companies........... on 
United Dressed Beef Co 


Valatie Mills Corp 
Vilter Mfg. Ca 
Visking Corporation 


Mack Trucks, Inc Vogt & Sons, Inc., F. G 
Massachusetts Importing Co 


Mayer & Sons Co., H. J 

Meyer Packing Co., H. H 

Midland Paint & Varnish Co Watkins-Potts-Walker 

Mitts & Merrill Wepsco Steel Products Co..... 
Felin & Co., John J Mongolia Importing Co., Inc West Carrollton Parchment Co 
Forbes, Jas. H., Tea & Coffee Co Morrell & Co., John Weston Trucking & For. Co 
French Oil Mill Machinery Co Wicke, A. C. Mfg. Co 


Williams Patent Crusher & Pulv. Co.. 
Wilmington Provision Co 
Oppenheimer Casing Co Wilson & Bennett Mfg. Co 
Wilson & Co 
Wirk Garment Industries, Inc... 
Worcester Salt Co 
Patent Casing Co Worthington Pump & Mchy. Corp.... 
PR hment Paper Co ill Mfg. 
*Regular Advertisers Appearing at vari- Paterson Fare > Cc Wynantskill Mfg. Co 
ous intervals. Pel-O-Cel Products Corp 
While every precaution is taken to insure accur- Peters Machinery Co.... 
acy, we cannot guarantee against the bility Pittsburgh Piping & Equip. Co...... 
of an occasional change or omission in the prep- 
aration of this index. Powers Regulator Co Yale & Towne Mfg. Co 
Pressed Steel Tank Co York Ice Mchy. Corp 


McMurray, 


Early & Moor, Inc 
Electric Wheel Co 


General Electric Co 
General Motors Truck Co 
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: “Reliable” Brand 
>. a HAMS — BACON — LARD — SAUSAGE - Goa os mM ee i 
: CANNED MEATS — OLEOMARGARINE 
ites, z CHEESE — BUTTER —EGGS—POULTRY feleole}eomm stele) .s) 
E A fom line of Presk Put Dinah— Weak 
a a ee Main Office and Packing Plant 
oa * Hides—Hair—Diges Tanka: x 
oo . an or i Austin, Minnesota 
nd Cover . 
“og KINGAN &Co. 
ae ‘ PORK AND BEEF PACKERS 
tetas ys Main Plant, /ndianapolis Established 1845 
oe 
— 26 
Vorks 36 9 
oo : | | C.A.BURNETTE CO. | ||THEE. KAHN’S SONS Co. 
waren 6 CINCI + , 
sete p CHICAGO, ILL. : 
irth Cover c bei SI ht “AMERICAN BEAUTY” 
— Commission Slaughterers — 
HAMS and BACON 
raed’ . Hogs—Cattle—Calves Straight and Mixed Cars of Beef, 
ween 57 o < 
Ste We Specialize in Straight ] Veal, Lamb and Provisions 
ee: Carloads of Dressed Hogs Represented by 
NEW YORE PHILADELPHIA WASHINGTON BOSTON 
U. S. GOVT. INSPECTION Bo W Math Be 88M Delaware Av, 68 Pamae tw. “isssneee 
ee 
9 Hunter Packing Company 
ste 4 East St. Louis, Illinois 
ae heal 57 - ix ‘ 
a tanks a pet ed le 3 
Shippers of Straight and Mixed Cars en ey 
a 42 Pork — Beef — Sausage — Provisions NEW YORK OFFICE 
“a : HAMS and BACON 410 W. 14th Street 
ee ee 3 “Deliciously Mild’ 
ee é New York Office—259 W. 14th St. 
ee REPRESENTATIVES on "a Gen eee 
eee 60 i. Welnstela Cov Philedeiphia, Pa, H- D- Amiss{ Washington, D. C. F. C. Rogers, Philadelphia 
ree ’ NIAGARA BRAND 
rp.. 
i s HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
f BEEF —- PORK = SAUSAGE = PROVISIONS 
me BUFFALO — OMAHA ~— WICHITA 
rovisioner 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 











—___| 

















HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street Chicago 














TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 

















| 


| \ THE CUDAHY PACKING Co. 
sicaidiiiaiiiaai Importers and Exporters of 

‘ aia Selected Sausage Casings 

Sewed Casings Beef Middles 221 North La Salle Street Chicago, U. S. A. 


Manufactured Under Sol May Methods Rounds _ — 


by the Pioneers Bladders GEO. H. JACKLE 


of Sewed Sausage Casings Beeler 


PATENT Casing Company Tankage, Blood, Bones, Cracklings, Bonemeal, 


617-23 West 24th Place Chicago, Illinois Chrysler Bldg., 405 Lexington Ave., New York City 


UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 
Oleo Oils Stock Foods Pulled Wool Calf Skins 


Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 


43rd & 44th Street Telephone 
First Ave. and East River NEW YORK CIT i Murray Hill 42900 
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The Answer is - - - 


THE ALLBRIGHT- NELL CO 
CHICAGO 


Replacement! indication 


point toward reduced kills and lower production this 
year which will make the lowering of manufacturing 
costs imperative. In your search for lower manufac- 
turing costs, do not overlook the Performance which 
ANCO Machinery can give you. Compare your 
present results with what new modern ANCO 
Equipment can do for you. The answer to your 
“high manufacturing cost” problems is Replacement. 


An obsolete machine is one which has been render- 
ed unprofitable because of the fact that a new and 
better design has been built, capable of doing the 
same work cheaper. 


ANCO Sausage Room Equipment is of the most 
modern design; every item is built to make an 
improved product for you, and to increase your 
margin of profit on that product. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: Western Office: 
117 Liberty Street 5323 S. Western Boulevard, 111 Satter Street 


New York, N. Y. Chicago, Ill. San Francisco, Calif. 


No. 762A GRINDER 








ood News for 
Dealers—the way it's... 


Smoked a new way...in ovens. 
The improved flavor writes a new chapter 
in dried beef history. Delightfully tender 
.... with a rich, appetizing color. That's 
what it has meant to smoke Swift's 
Premium Dried Beef anew way..inovens. 





Molded in a new form. The § 


result... it slices at a profit from 
end to end. No waste. The finer§ 
appearance gives it greater dis- , 
play value. An all-year-around J 
profitable item. 


Swift's Premium Dried Beef, 














